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ART & 
PLAIN 


I. Of Roaſting, Boiling, &c. 

II. Of Made- Diſhes. . 

III. Read this Chapter, and yo 
will find how Expenſive a 
French Cook's Sauce is. 

IV: To make a Number of pretty 
little Diſhes fit for a Supper or 
Side - Diſh, and little Cgrner- 
Diſhes for a great Table; and 
the reſt you have in the Chap- 
ter - - * 

V. To dreſs Fiſh, 

VI. Of Soops and Broths. 

VII. Of Puddings. 

VIII. Of Pies. | 

IX. For a Lent Dinner, a Number 

of good Diſhes, which vou may 

make uſe of for a Table at any 
other Time. 

X. Directions for the Sick. 

XI. For Captains of Ships. 

XII. Of Hogs Puddings, Sau- 

ſages, &c, 


By Way 


* 
COOKERY, 
MADE 
and EASY; 
Which far exceeds any Thing of the Kind eyer yet publiſhed. 
CON TAINING, | 


XIII. To pot and make Hams, 
XIV. Of dro or 3 
XV. Of making Cakes, Oc. 

XVI, Of Cheeſecakes, Creams, 
Jellies, Whip Syllabubs, c. 
XVII. Of Made Wines, Brewing, 

French Bread, Muffins, Sc. 
XVIII. Jarring Cherries, and 
Preſerves, c. 5 
XIX. To make Anchovies, Ver- 
micella, Carchup, Vinegar, and 
ro keep Artichokes, French 
Beans, Oc. | 5 5 0 
XX. Sang... 
XXI. How to Market; the Sea- 
ſons of the Year for Butchers 


Meat, Poultry, Fiſh, Herbs, 
Roots, Sc. and Fruit, | 


XXII. A certain Cure for theBire 


of a Mad Dog. By Dr. Mead. 
XXIII. A Receipt to keep clear 
from Buggs. 0s 


To which are added, 


: of APPENDIX, 
I. To dreſs a Turtle, the J/eft-India Way. 


IT. To make Ice Cream. 


III. A Turkey, &c in Jelly. IV. To make Citron. V. To candy 


Cherries or Green Gages. 


VI. To take Ironmolds out of Linnes. 


VII. To make India Pickle? VIII. To make Engliſh Catchup. 
IX. To prevent the Infection among horned Cattle. e 
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7 B01 Dor 7 Genie attomiptcd F Brie of. a 
which Nobody has yet thought æuortihb their while. 
to write upon: But - I have both feet, and found 
by Experience that the Generality of Servants are 
greatly wanting in that Point, therefore I have 
taten upon we to inſirut# them in the beſt Manner I 
am capable ;, and, I dare jay, that every Servant. 
who cam but read will be. capable of making à tole- 
rable good Cook, and thoſe who hade the leaſt Notion 


7 alen, can't mis 4 A: wery good ones. 


F I baus not write in the high, "pilite Stile, 1 
hope 1 ſhall be forgaven ; for my Intention is i in- 
firuf# the lower Sort, ond therefore muſt treat them 
in their own Hay. For Example ; when I bid them 
ard a Fowl, if I ſhould bid ſhem lard with large 
Lardoons, they world not know what I meant: But 
when I ſay they muſt lard with little Pieces of. Ba- 
con, they know what I mean. So in many other 
Things in Cookery, the. great Cooks have ſuch 4 
high Way of. g themſelves, that the poor 
oy are n to know. dt they mean: And 
44181 a | in 
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in all Receipt Books yet printed, there are ſich an 
odd Fumble of Things as world quite gpoil a good 
Diſh; and indecd ſome Things jo extravagant, that 


18 would be almoſs a Shame to make Uſe of them, 


zvhen a Diſh can be made full as good, or better, 


without them. For Example; when you entertain 
ten or tævelbe People, you ſhall uſe for & Cullis, a 


Eeg of Veal and a Ham; which, with the oh 


Ingredients, makes it very expenſive, and all this 


only to mix with other Sauce. And again, the 
Eſſence of a Ham for Sauce to one Diſh; when / 


Till prove it for about Three Shillings. J will make 


as rich and high a Sauce as all that will me when 


done. For ener 


Take a large” deep 8 Half a Pound 1 of. 


Bacon, Fat and Lean together, cut the Fat and lay it 
over the Bottom of the Pan; then take a Pound of 
Veal, cut it into thin Slices, beat it well with the Back 
of a Knife, lay it all over the Bacon; then have ſix 
Penny- worth of the coarſe lean Part of the Beef cut 
thin and well beat, lay a Layer of it all over, with 


ſome Carrot, then the Lean of the Bacon cut thin and 


laid over that; then cut two Onions and ſtrew over, a 


Bundle of Sweet Herbs, four or five Blades of Mace, 


fix or ſevenCloves, a Spoonful of Whole Pepper, Black 
and White together, Half a Nutmeg beat, a Pigeon 


beat all to Pieces, lay that all over, Half an Ounce of 
Truffles and Morels, then the reſt of your Beef, a good 


Cruſt of Bread toaſted very brown and dry on both 
Sides: You may add an old Cock beat to Pieces; cover 


it cloſe, and let it ſtand over a ſlow Fire two or three 
ae then pour in boiling Warer enough to fill the 
8 Pan, 
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T te READER. ii 
Pan, cover it cloſe and let it ſtew till it is as rich as 
you would have it, and then ſtrain off all that Sauce. 
Put all your Ingredients together again, fill the Pan 
with boiling Water, put in a freſh Onion, a Blade of 
Mace, and a Piece of Carrot; cover it cloſe, and let it 
few till it is as ſtrong as you want it. This will be 

full as good as the Eſſence of Ham for all Sorts of 
| Fowls, or indeed moſt Made - Diſhes, mixed with a 
Glaſs of Wine, and two or three Spoonfuls of Catch- 
up. When your firſt Gravy is cool, skim off all the 
Fat, and keep it for Uſe. —— This falls far ſhort of 

the Expence of a Leg of Feal and a Ham, and 
anſwers every Purpoſe you want. 


pon go to Market, the Ingredients will not come 
to above Half a Crown ; or, for about Eighteen-pence 
you may make as much good Gravy as will ſerve 
twenty People: n ; 


Take twelve Penny-worth of coarſe lean Beef, 
which will be fix or ſeven Pounds, cut it all to Pieces, 
flour it well, take a Quarter of a Pound of good Butter, 
put it into a little Pot or large deep Stew-pan, and 
put in your Beef: Keep ſtirring it, and when it begins 
to look a little Brown, pour in a Pint of boiling Wa- 
ter; ſtir it together, put in a large Onion, a Bundle of 
Sweet Herbs, two or three Blades of Mace, five or fix 
Cloves, a Spoonful of Whole Pepper, a Cruſt of Bread 
toaſted, and a Piece of Carrot; then pour in four or 
five Quarts of Water, ſtir all together, cover cloſe, 
and let it ſtew till it is as rich as you would have it ; 
when enough, ſtrain it off, mix with it*two or three 
Spoonfuls of Catchup, and Half a Pint af White Wine; 


a 2 25 
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then put all the Ingredients together again, and Put iti 
two Quarts of boiling Water, cover it cloſe and let it 
boil till there is about a Pint; ſtrain it off well, add it 
to the firſt, and give it a boil all together. This wil 
make a great deal 1 rich 809d Gravy, | 1 


* 755 may Jeave out the Wine, according to aka 
Us ou want it for; ſo that really one might have 
a — Entertainment, for the Price the Sauce of 
one Diſh comes to: But, if Gentlemen uit have 
French c mn pay for French Tricks, 

w Frenchman, in his own Country, would are 4 
fine Dinner of 2 -nty Diſhes, and all genteel and 
pretty, for the Expence be will put an Engliſh Lurd 
to for ing one Diſb. But then there is + the Kkittde 
_ petty Profit. . I have heard of a Gook that ted fix 
Pounds of Butter to fry twelve Eggs; when every 
Body knows (that underſtands Cooking) that Half a 
Pound is full enough, or more than need be ned: But 
then it would not be French. S much is the blind 
billy of this Age, that they would rather be -impos 'f 
bn by aFrench Booby, than 0 Wan. to & 
good Englith Cook! 


I Gonbt I foall not gain tbe 1 2 of 0 Gentle 

en: However, let that be as it will, it little cun- 
cerns me; but ſhould I be fo huppy as to gain:the good 
Opinion if my own Hex, I defire no more, that vill be 
a full Recompence for all my Trouble : Andi onty beg © 
the Favour of every Lady to read my Book hnongimut 
oo before they cenſure me, aud then I flatter myſelf # 
\ Heal, have their Approbatior. 
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I ſhall not tale upon me to meddle in the e ee, 
Way farther than two Receipts, which will be of Uſe 
to the Publick in oueral: One is for the Bite of a 
Mad Dag; and tbe. other, if s Man food be near 
where the Plague is, he {hall be in no Danger ; 
Which, if made Uſe of, would be found if Very great 
Service to thoſe who go Abroad. BT 


Nor /ball I take upon me to diref a Lady in the 


Oeconomy of her Family, for every Miſtreſs does, or at 


leaſt ought to know, what is moſt proper to be done 
there; therefore I ſhall not fill my Book with a deal 
of Nonſenſe of that Kind, which I am very ell 

aſſur'd none Will have Regard to. . 


haue indeed given ſome of my Diſhes French 


Names to diſtinguiſh them, becauſe they are known 


by thoſe Names: And where there 15 great Variety 


of Diſhes and a large Table to cover, ſo there muſt 
be Variety of Names for them; and it matters not 
* whether they be called by a French, Dutch, or Engliſh 


Name, ſo they are good, and done with as little Ex- 
Pence as the Diſh will allow of. 


Nor ſhall I take upon me to dire a Lady how to 


et out her Table; fir that would be impertinent, 
and Jeffening her Judgment in the Oeconomy of her 
Family. I hope fhe will bere find every Thing 


neceſſary for her Cook, and her own Fudgment 
Twill tell her how they are to be placed. Nor 
indeed do I think it would be pretty to ſee a 
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Lady's Table fet- out, _ after the Direction of 4 S 


I ſpall ſay no more, only hope my,Book will anfever 
I be Ends I intend it for; which is to improve the 


Servants, and ſave the Ladies a great deal of | 
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of Roofing Boiling, Sc. e 
3 bag 

E EF 2 To roaſt a Pigeon 

Mutton and Laab ib. To broil a Pigeon . ib. 
Veal ib. Directions for Geeſe and Ducks 
Pork -4 da 
To roaft a Pig ib. To roaſt a Hare ib. 


Different Sorts of Sauce for a 
Pi 
To Sl the Hind- Quarter of : 


Pig, Lamb Faſhion ib. 
To bake a Pig "ID. 
To melt Butter 
To roaſt Geeſe, Turkies, &c. ib. 
Sauce for a Gooſe ib. 
Sauce for a Turkey ib. 
Sauce for Fowls ib. 
Sauce for Ducks ib. 


Sauce for Pheaſants and Partridges 
FFF 
Sauce for Larks 

To roaft Woodcocks 


| 


ib. 
and Snipes 


* 


Different Sorts of Sauce for - 


Hare 
To broil Steaks | _ 
Directions concerning Wl Sauce 
for Steaks 
General Directions concerning 
Broiling ib. 
General Directions concerning 


Boiling . ib. 
To boil a Ham tb. 
To boil a Tongue ib. 


To boil Fouls and Houſe- Ta g 


Sauce for a boil'd Turkey ib. 

Sauce for a boil'd Geoſe - ib. 

5. 57 for boiled Ducks or Rab- 
„ bus 1 


To 


C O 2 N T: 8, 


6 . : pag. 

Wed Venlfa-- DI AW: 1 Dag. 

Different Sorts of Sauce Poet A, AA = | 

Veniſon ib. Pigeons and Larks ib. 

To roaſt Mutton, N Directions concerning Poultry 
Faſhion 


ib. | 
To keep Veniſon or Hare ber, ITo keep Meat hor | 
or to make them freſh when To rel Greens, Roots, &c. 


Directions concerning Beef, Mut- 


they ſtink ib. 1 2 Spinach 
To xaaft 11 bages, &c. 
: | To dreſs Parſnips 
Tarkies, Pheaſants, &c. may 'be To dreſs Brockala 
 larded © | ib. To dreſs Potatoes | 
Faſhion ib. To dreſs French Beans 
Rules to |  obſery d in Roaſting To dreſs Artichokes 
: 12 Toidrefs Aſparagus | 
Beef ib. Directions concerning Garden 
Mutton ib: Fhingg 0 
Pork ib. T's dreſs Beatis and Bacon ib. 


'To make Gravy for a Turkeys or 


ton and Pork 22 ib. any Sort of Fowl 
Veal „ N — Mutton, Beef, or Veal 
Houſe-Lamb "01. 
1 ib. To bore Burter for ""— « 
ll; + A mare ib. Sauce 
| A Tarkey ib, To make Gravy 
1 A Gooſe ib. To make Gravy for Soops, Sc. 
_ 5x5 wat 24 45. 
1 Tame Ducks | ib. To bake a Leg of dert 0 2a 
| Teal, Wigeon, &. ib. To bake an Ox's Head ib. 
| ; Wild Duc w=Y ib. To boil pickled Fork © Ib, 
| AT Mole Diſs | , 
| | & pag, yay ; 
| | Vo ares Scorch Collo s 21 To Ro Moes: Mien Balle 
1 To dreſs White otch Truffles and Morels, good 10 
1 2x Sas... ib Sauces and Soops 22 
1 To dreſs a Fillet of Veal with To ſtew Ox-Palates ib. 
| " Lollops, CC. ib, To Ragoo a Leg of Mutton ib. 


To 


S OFT 
Pag. 
To make a Brown Fricaſcy 22 
To mike a White Fricaley 23 
To fricaſey Chickens, Rabbits, 
Lamb, Veal, &c. ib. 
A ſecond Way to make a White 
Fricaſey ib. 
A third Way of making a Tu 

; Fricaſey, 
To tricaſey Rabbirs, Lamb, 
_ Sweetbreads, or 'Tripe ib. 


Another Way to fricaſey hy 


To Ragoo Hog's Feet and Ears 

SY 
To fry Tri pe ib. 
To ftew „ © Whom „ 
A Fricaſey of Pigeons ib. 


A Fricaſey of Lambſtones and 
' Sweetbreads 


To haſh a Calf's Head ib. 
| To haſh a Calt's Head White 


| 0 whe a Calf's Head it 
.To bake a Shee 8 Head 28 
o dreſs a Lamb's Head ib. 
To Ragoo a Neck of Veal ib. 


To Ragoo a Breaſt of Veal 29 


Another Way to Ragoo a Breaſt 
of Veal - tb. 


A Breaſt of Veal in Hodge-Podge 


* 1b. 
To collar a Breaft of Veal 
To collar a Breaſt of Mutton 


| 31 
Another good Way to dreſs a 


Breaſt of Mutton is. 
To force a Leg of Lamb ib. 
To boil a Leg of Lamb ib. 
To force a large Fowl 4 32 


To roaſt a Turkey the gentcel 
Way ib, 
To ſtew a Turkey or Fowl 
To ttew a Knuckle of Veal 

Another Way to ſte a Knuckle 
. 10; 
To oh a Plece of Beef ib. 


26 


30 


33 
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pag. 
To force the Inſide of a ——— p 


of Beef 
To force the Inſide of a Rug 
of Beef ib. 
A Roll'd Rump of Beef 
To boil a 3 of Beef the 


French Faſhion ib. 
Beef Eſcarlot 36 
Beef a la Daub 18. 
Beef a la Mode in Pieces ih. 
Beef a la Mode, the French 

Way ib. 
Beef Olives 37 
Veal Olives | 1b. 
Beef Collops . 1b. 
To ftew Beef Steaks 38 
To fry Beet Steaks | ib. 
A ſecond Way to fry Beef 

Steaks | ib. 
Another Way to do Beef Steaks 

39 
A pretty Side-Diſh, of Beef ib. , 
To dreſs a Fillet of Beef ib. 
Beef vteaks rolled ib. 
To ſtew a Rump of Beef 40 


Another Way to flew a Rump: i 
Beef | 


Portugal Beef . 9 


To ftew a Rump of Beef, or 

the Briſcuir, the French Way 
To ſtew Beef Gobbers ib 
Beef Royal 


| 42 
A Tongue and Udder forced ib. 
To fricaſey Nears Tongues ib. 


To force a Tongue 4.5 
To flew Neats Tongues Whoſe | 
1b; 
To tricaſey Ox-Palates ib. 
To roaſt Ox-Palates - ib. 


To dreſs a Leg of Mutton a la 
Royale 


44 
A Leg of Mutton a la Hdiirgour 


1 
To roaſt a Leg of Mutton with 


: 0 
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= — — * | fe” . AC a — TD OL 


38 


| 


Conk 


To roaſt a Leg of Mutton 245 


Cockles 45 
A Shoulder of Mutton in Epi- 
gram ib. 
A Harrico of Mutton ib. 
To french a Hind - Saddle of 

Mutton ib. 


Another French Way, called, 


St. Menehout 46 


| Cutlets a la Maintenon, a very 


good Diſh ib. 
To make a Mutton Haſh 47 
To dreſs Pigs Petty-toes ib. 
A ſecond Way to roaſt a Leg of 


Mutton with Oyſters Ig. 
To dreſs a Leg of Mutton to eat 
like Veniſon 48 
To dreſs Mutton the Torkiſh 
Way ib. 

A Shoulder ot Mutton, with a 
Ragoo of Turnips ib. 
To ſtuff a Leg or Shoulder of 
Mutton 8 


Sheeps Rumps, with Rice ib. 
To bake Lamb and Rice 50 


Baked Mutton Chops ib. 


A forced Leg of Lamb ib. 


To fry a Loin of Lamb 51 
Another Way of frying a Neck 


or Loin of Lamb * 


To make a Ragoo of Lamb 


To ſtew a Lamb's or Calf's Held 
ib. 


To dreſs Veal a la Bourgoiſe 53 


A diſguiſed wp, of Veal and 


Bacon | 1b, 
A Pill:w of Veal . 
Bombarded Veal 54 
Veal Rolls | 1b 
Oles of Veal, the French Way 

55 

Scotch Collops a Ja Francois 
1b 

To make a ſavory Dich of Vczl 
| ib. 


| Scotch Collops Jarded 8 


= 
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To do them White 56 

Veal Blanquets ib. 
A Shoulder of Veal a la Piemon- 
toiſe ib. 
A Calf's Head furprize 57 
Sweetbreads of Veal a la Dau- 
phine ib. 
Another Way to dreſs Sweet⸗ 
breads | 58 


Calf's Chitterlings or Andouilles 


To dreſs Calf's Chitterling cu- 
rioufſly 59 
To dreſs Ham a la Braiſe ib. 
19 roaſt a Ham or Gammon 60 
To ſtuff a Chine of Pork _ 
Various Ways of mY a 1g 


A Pig in Jelly | — 
To dreſs a Pig the French Way 


ib. 
To dreſs a Pig au Pere-doulller ; 


ib. 
A Pig Matelote poet © 

To dreſs a Pig Uke a Fat Lamb 

18. 

To roaſt a Pig with the Hair 4 
1 

To roaſt a Pig with the Skin on 
64 

To make 3 pretty Diſh of a Breaf 

of Yeniſon- ib. 


To boil a Haunch or Neck of 
Veniſon 


65 
To boil a Leg of Mutton Wke 


Veniſon ib. 
To roaſt Tripe | 66 
To dreſs Poultry | ib. 
To roaſt a Tur Key ib. 


To make Mock Oyſter- Sauce, 


either for Turkies or Fov ls 
boil'd 6 


To make Muſhroom - Sauce — 
White Fou !s of all Sorts ib. 
Muſhroom - Sauce for TS 


. To 


Fowls boiled 


GONTEN ÞT S. 


| mm - 
To make Sellery- Sauce 2 Scotch Chickens - + "X 
for roaſted or boiled Fowls, To marinate Chickens 178 
Turkies, Partridges, or any To ſtew Chickens ib. 
other Game 67 Ducks a la Mode 3 
To make Brown Sellery-Smee T3 rel a Wild Duck the beſt 
8 * 
To ſtew a Turky, or Fowl, in To boil a Duck or Rabbit with 
Sellery- Sauce ib Onions 79 
To make Egg. Sauce, proper for To 'dreſs a Duck with green 
_ roaſted Chickens 1. Peas | 
Shalot- Sauce for roaſted Fowls To dreſs a Duck with Cucum- | 
. 0 
Shalot- Sauce for a Scrag of Mut- To dreſs a Duck 1 Braiſe 1b. 
ton boiled 69 To boil Ducks the F rench Way 
To dreſs Livers with Mufhroom- | 81 
Sauce 25 "ib. To dreſs a Gooſe with Onions or 
A pretty little Sauce ib. Cabbage ib. 
T make Lemon-Sauce for boiled Ditctions for roalling a Fg 
owls b. ib. 
A German Way of dreſſing A Green Gooſe Za 
Fowls ib. To dry a Gooſe | 1b. 
To dreſs a Tirky « or Fowl to To.dreſs a Gooſe in Ragoo ib. 
Perfection 70 A Gooſe a la Mode 83 
To ftew a Turky Brown ib. To ftew Gibletes b. 
Jo flew a Turky brown the nice Another Way BB 
Way | ib. To roaſt Pigeons . %  "*Y 
A Fowl a la Braiſe 71 To boil Pigeons 85 
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To pot and make Hams, Sc. # 
EIS eto. e nn > 
| O pot Pigeons, or Fowls A fine Way to pot a Tongue 
| 251 253 


Veniſon 


Jo pot Veniſon ib. To collar a Breaſt of Veal, or a 
Ta pot Tangurs ib pig . 
57 a | 4 0 


| et 


ib. 


To pot a cold Tongue, Beef, or To pot Beef like Veniſon ib. 
2232 To pot Cheſhire Cheeſe 254 
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76 ln Beef 254 
Another Way to ſeaſon a . Collar 
of Beef 72 1 

To collar Salmon ib. 
To make Dutch Beef ib. 
To make Sham Braw mn 256 
To; ſouſe a Turkey, in CORO | 
\of Sturgeon, id. 

To pickle; Pork "T8127 hs 


A Pickle tor Pork, which i is to 


1 


To make Bacon 


p pag. 
be eat ſoon 257 
To make Veal Hams ib. 
To make Beef Hams ib. 
To make Mutton Hams 258 
To make Pork'Hams Fn 


To ſave potted Birds, that begin 
to be bad ib. 
To ' pickle' Mackrel, r Ca- 
veach ib. 
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O vickle Wallnuts . 
| T 260 
0 


pickle Wallnuts W hite 1b. 
To bickle Wallnuts Black 251 


To pickle Gerkins 262 
To pickle large Cucumbers in 
Slices ib. 
To pickle Aſparagus "a63- 
To pickle Peaches, ib. 


To pickle Radiſh Pods 264 
To pickle French Beans ib. 
'To pickle Cauli flowers . 
To pickle Beat- Root 26 5 


To ickle White Pluombs ib. 


To vickle Nectarines and Apri- 


cots ib. 
To pickle Onions | ib. 
To pickle Lemons 266 


To Akte Muſhrooms White ib. 


To make Pickle for Muſnreoms 


| 5 ib. 
To pickle Cedlingss 2867 


of Pickling. 
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To pickle Red Crrante 267 


To N Fennel ES ib, 
To Pekle Grapes - ip 
To pickle Barberries 268 


To pickle Red Cabbage ib. 
To pickle Golden Pippins ib. 
To pickle Stertion Buds and 
Limes, you pick them off the 
Lime Trees in the Summer 
09 
To pickle aan 
M,uſſels 
To pickle young Suckers, 
pn Artichokes before * 


eaves are hard ib. 
To pickle Artichoke - Bottoms 
270 
To pickle Samphire 1b. 
Elder - Roots in Imitation of 
Bambo ig 
Rules to be obſerved in Pickling 5 
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O making Cakes, &c. 0 
Y DES, pag. pag. 
AO make a rich Cake 271 To make e 


To Ice a great Cake 272 


To wake a Pound Cake ib. 
To make a cheap Seed Cake ib. 
To make a Butter Cake ib. 


To make Ginger-bread Cakes 273 
'To make a ne Seed or Saffron 


Cake - | ib. 


To make a rich Seed Cake, call'd 

the Nun's Cake ib. 
To make Pepper Cakes 274 
To make Portugal Cakes ib. 


27 
To make little fine Cakes 275 
Another Sort of little Cakes 115 
To make Drop Biſcuirs ib. 
To make common Biſcuits ib. 
To make French Biſcuits ' 276 
To make Macke roons ib. 
To make Shrewsbury Cakes ih. 
To make Madling Cakes ib. 


To make light Wigs | » Wh 


To make very good Wigs 


To make Buns - 4 


To make a a Preity Cake ib. To make little Plumb > Cakes nw 
CHAP. XVI. a oats 
of Cheeſecakes, Greams, * EVE ONtabubs; Nc. 
Pag. pag. 
O make ne Cheeſecabe 278 Whip Syllababs. 284 
To 2 Lemon Cheeſe- Everlaſting Syllabubs ib. 
cakes 279 To make a Trifle 285 


A ſecond Sort of Lemon ei 
cakes | 


Jo make Almond Cheeſecakes 10 


To make Hartſhorn Jelly id. 


Ribband Jelly ib. 


12425 Pele Jelly ele 28G 

To make Fairy, Butter 280 Nee Jelly ib. 
Almond Cuſtards gs Rap rry Ge nn 25465 
Baked Cuſtards ib. To make Heryhorn Flummery 

Plain Cuftards PER © 285 
Orange Butter ib. A ſecond Way to e e 

Steeple Cream 281 horn Flummerj/ ib. 
Lemon Cream _ ib. Oatmeal Flummery _ ib, 
A ſecond Lemon Cream ib. To make a fine Syllabub Gin 
Jelly of Cream 282 the Cow _ 288 
range Cream ib. To make a Hedge · Hog ib. 
Gooſeberry Cream ib. French Flummery, 289 
Barley Cremm ib. A buttered Tort ib. 
Blanch'd Cream 283 Moonſhine | ib. 
Almond Cream ib. The floating Iſland, a preity 
A fine Cream | ib. iſh for the Middle of: . 
_ Rarafia Cream ib. le at a ſecond Courſe, ot for 

Whipt Cream 284 Weezer 
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of Made Wines, B rewing, , French Bread, Muffins, &c. 


O * Raiſin Wine 52 1 
Elder Wine 
Orange Wine ib 
Orange Wine with Raiſins ib. 
To make Elder- Flower Wine, 


very like Frontiniac _> 
Gooſeberry Wine 
Currant Wine | 15 
Cherry Wine | 293 
Birch Wine | ib. 
Quince Wine id. 
Coviſlip or Clary Wine 294 
Turnip Wine ib. 
Raſpberry Wine * 
Rules for _—_ . . 
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pag. 
The b beſt Thing forRopeBeer 296 
When a Barrel of Beer is turn'd 


four # © 297 
To make White Bread after the 
London Way ' ib. 
French Bread 4k ib. 
Muffins and Oatcakes 298 


A Receipt for making Bread 
without Barm, by the Help of 
a Leaven 32 9Y9 

A Method to preſerve a large 
Stock of Yeaft, which will 
keep and be of Uſe for ſeveral 
Months, either to make Bread 
or Cakes a” 300 
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 Parring Cherries and TTY Sc. 


Oh Wo r Cherties Leine 

300 

Tvary — | zot 
To preſerve Cheries, with the 
Pads and Stalks green ib. 
To make Orange Marmalade ib. 
White Marmalade ib. 
To preſerve Oranges whole 302 
To make red Marmalade ib. 
Red Quinces whole 303 


Jelly for the Quinces ib. 
To make Conſerve of red Roſes, 


or any other Flowers tb. 
Conſerve of Hips ib. 
To make Syrup of Roſes ib. 
Syrup of Citron 30 


by 
__ of Clove Gilliflogers ib. 


Pag. 
Syrup of Peach Bloſſoms 304 


rup of Quinces 18 
Sh preſerve Apricots ib. 


To preſerve Damſons whole 


3 
To candy any Sort of Flowers 10 
To preſerve Gooſeberrles whole, 
without toning 10, 
To preſerve white Wallnuts 306 
To preſerve Wallnuts green ib. 


To preſefve the large green 


Plumbs : 307 
A nice Way to preſerve Peaches 
ib. 

A ſecond Way to preſerve 
Peaches | ib. 


To make Quince Cakes ib. 
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4 To make Alichovies, Permicella, Gatchup, Vinegar, and to Fe” 
* Artichokes, French Beans, &c. 
3 pag. | pag. 
O make Anchovies 308 To keep green 'Eooltberrith till 
To pickle Smelts, where Chriſtmas 310 
4 you have Plenty ib. To keep red Gooſeberries 311 
= To make Vermicella ib. To keep Walnuts all the Year 
To make Carchup ib 1 
1 Another Way to make Catchup To keep Lemons el ib. | 
1 309 To keep white Bullice, Pear- iN 
1 Krüchokes to keep all the Year ib. Plumbs, or Damſons, &c. for. } 
= To keep French Beans ail the Tarts or Pics 8 14 
Year | 310 o To make VI inegar | 212 [1 
To keep green Peas till Chriſt- To fry Smelts „ 1 
mas ib. To roaft a Pound of Butter ib. BEA 14 
Another Way to preſerve green To raiſe a Sallad in two Hours at 5 


Peas ib. the Fire | ib. 
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Of Diſtilling. 
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0 aigit Walnne-water $13 3 Hyfterical-water 3 
How to uſe this ordinary IJ diftil red Roſe Buds 
Still ib. To make Plague-warer 
To make Treacle-water 314 To make Surteir- water 
Black Cherry-water ib. To make Milk-water 
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CHAP. XXI. 


How 10 market, and the Seaſons of the Tear for Burchers- Meat, | 
_ Poultry, Fiſh, ”_ Roots, &c. and Fruit. 


Ne pag. 

Bullock 5 How to chuſe Brawn, Venen, 
| A Sheep | Weſtphalia Hams, &c. 319 
3 ib. How to chuſe Pouliry 321 
Houſe Lamb | ib. F iſ i in Seaſon Candlemas Quar- 
A Hog . „ 
A Bacon Hog 2 Midſummer Quarter 


To chuſe Bu:chers Meat ib. Michaelmas Quarter 
| 4 a Chriltms 


| pri Fruits which are yet laſt- 
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Chriſtmas Quarter 324 
How to chuſe Fiſh ib. 
January Fruits which are yet 
laſting 325 


February Fruits which are yet 

laſtin ib. 

March Fra which are yet 8 
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in 326 


8 
May, the Product of the Kitchen 


and Fruit Garden this Month ib. 


June, the Froduet of the Kirchen 
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and Fruit Garden * 
July, the Product of the Kitchen 
and Fruit Garden TOs. » 


Auguſt, the Product of the Kitchen 
and Fruit Garden 225 
September, the Product of the 
Litchen and Fruit Garden ib. 
October, Product of the 
Kitchen and Fruit Garden ib. 
November, the Product of the 
Kitchen and Fruit Garden 328 
December, the Product of the 
Kitchen and Fruit Garden ib. | 


CHAP. XXII. 
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Certain Cure for the Bite 
of a Mad Dog 328 


Another for the Bite of a Mad 


Dog 339 
A Receipt againſt the Plague ib. 


A certain Cure for the Bite of @ Mad Dog. 
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How to keep clear from Buggs 

329 

An effeCtual Way to clear the 
Bedftead of Buggs 


330 
| Directions for the Houſe- Maid ib. 
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O dreſs a Turtle the Welt- To take Ironmolds out of 
India Way 331 nen | | 334 
To make Ice Cream 332 To make India Pickle ib. 


A Turkey, &c. in Jelly 333 
To make Citron 
To candy Cherries or Green 


Gages ib. 


To make Engliſh Carchup ib. 


To prevent the Infection among 
horned Wanne | ib. 


. THE 


ART of COOKERY, 


MADE 


Plain and 


CHAP. 1 
of Roaſting, Boiling, Ke. 


HAT profels'd Cooks al find fault with touch ing upon 
a Branch of Cookery which they never thought worth 
their Notice, is what J expect: However, this J know, 
it 1s the moſt neceſſary Part of it; and few Servants there are, 
that know how to Roaſt and Boil to Perfection. 
I don't pretend to teach profeſs'd Cooks, but my Deſien is to 
inſtru the Ignorant and Unlearned (which will likewiſe be of 
great Uſe in all private Families) and in fo plain and full a Man- 
ner, that the moſt illiterate and ignorant Perſon, who can but 
read, will know how to do every Thing in Cookery well. 
I ſhall firſt begin with Roaſt and Boil'd of all Sorts, and muſt 
deſire the Cook to order her Fire according to what ſhe is to 
dreſs; if any Thing very little or thin, then a pretty little brisk 
Fire, that it may be done quick and nice; if a very large Joint, 
then be ſure a good Fire be laid to cake. Let it be clear at the 
Bottom; and when your Meat is Half done, move the Dripping- 
7 n and Spit a little from the Fire, and ſtir up a good brisk Fire; 
or according to the Goodneſs ol your 2 qour Meat wall be 
done ſooner or later, 
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F Beef, be ſure to paper the Top, and baſte it well all the 


Time it is. roaſting, and throw a Handful of Salt on it. When 
you {ze the Smoke draw to the Fire, it is near enough; then take 
off the Paper, baſte it well, and drudge it with a little Flour to 
make 2 fine Froth. Never ſalt your roaſt Meat before you lay it | 
to the Fire, for that draws out all the Gravy. If you would keep 


it a few Days fo you dreſs it, dry it very well vg ean 
Cloth, t Wo an and hang it where the Air will mne 
to it; but be Tae always to mind that there is no damp 81 e 


about it, if there is, you muſt, dry it well with a Cloth. Take uf 
your 9 and garniſhyyour Diſh with nothing but Horſe- | 


re EAMB— 


AS to roaſting of Mutton; the Loin, the Saddle of Mutton 
(which is the two Loins) and the Chine (which is the two 
Necks) muſt be done as the Beef above. But all other Sorts of 
Mutton and Lamb muſt be roaſted with a quick clear Fire, 2 
without Paper; baſte it when you lay it down, and juſt before you 
take it up drudge it with a little Flour; but be ſure not to 
uſe too much, nne away all the fine Jaſte of the Meat. 
Some chuſe to sk in a Loin of Mutton, and roaſt it Brown without 
Paper: But that you may do juſt as you pleaſe, but be ſure always 
to take the Skin off a Breaſt of Mutton. 5 


YE AL. | FAS 
As to Veal, you muſt he careful to roaſt it of a fine Brown; if 
a large Joint, a very good Fire; if a ſmall Jomt, a pretty lit- 
tle brisk Fire; if a Fillet or Loin, be ſure to paper the Fat, that 
you loſe as little of that as poſſible. Lay it ſome Diſtance from 
the Fire till it 1s ſoaked, then lay it near the Fire. When you 
lay it down, baſte it well with good-Butter z and when it is near 
enough, baſte it again, and drudge it with a little Flour, Ihe 
Breaſt you muſt toaſt with the Caul on till it is enough; and. 
skewer the Sweetbread on the Back-fide of the Breaſt, When it 
is nigh enough, take off the Caul, baſte it, and drudge it with 2 
| Intle Flour, \ £4 METS 


PORK. 


mad: Plain and Ea. 2 


FE O'S A 


PORK muſt be well done, or it is apt to Surfeit, When vou 
roaſt a Loin, take a ſharp Penknife and cut the Skin acrofs, 
to make the Crackling eat the better. The Chine you muſt not 
cut at all. The beſt Way to roaſt a Leg, is firſt to parboil it, 
then skin it and roaſt it; baſte it with Butter, then take a little 
Sage, ſhred it fine, a little Pepper and Salt, a little Nutmeg, and 
a few Crumbs of Bread; throw theſe. over it all the Time it 1s 
roaſting, then have a little Drawn Gravy to put in the Diſh with 
the Crumbs that drop from it. Some love the Knuckle ſtuffed 
with Onion and Sage ſhred ſmall, with a little Pepper and Salt, 
Gravy and Apple - Sauce to it. This they call a Mock - Gooſe. 
The Spring, or Hand of Pork, if very young, roaſted like a Pig, 
eats very well, otherwiſe it is better boiled. The Sparerib ſhould 
be baſted with a little Bit of Butter, a very little Duſt of Flour, 
and ſome Sage ſhred ſmall ; But we never make any Sauce to it 
but Apple - Sauce. Ihe bet Way to dreſs Pork Griskins is to 
roaſt them, bafte them with a little Butter and Crumbs of Bread, 
Sage, and a little Pepper and Salt. Fey eat any Thing with theſe 
but Muſtard, _ 5 7 
T Roaſt a Pig. 
PIT your Pig and lay it to the Fire, which muſt be a vety 
good one ar each End, or hang a flat iron 1n the Middle of the 
Grate. Before you lay your Pig down, take a little Sage ſhred ſmall, 
a Piece of Butter as big as a Walnut, and a little Pepper and Salt ; 
put them into the Pig and ſew it up with coarſe Thread, then flour 
it all over very well, and keep flouring it till the Eyes drop out, or 
you find the Crackling hard. Be ſure to ſave all the Gravy that 
comes out of it, which you muſt do by ſetting Baſons or Pans under 
the Pig in the Dripping-pan, as ſoon as you find the Gravy begin 
to run. When the Pig is enough, ftir the Fire up brick ; take a 
_ coarſe Cloth, with about a Quarter of a Pound of Butter in it, and 
rub the Pig all over till the Crackling is quite criſp, and then take 
it up. Lay it in your Diſh, and with a ſharp Knife cut off the 
Head, and then cut the Pig in two, before you draw out the Spit. 
Cut the Ears off the Head and lay at each End, and cut the Under- 
Jaw in two and lay on each Side: Melt ſome good Butter, take the 
Gravy you faved and put into it, boil it, and pour it into the Diſh 
with the Brains bruiſed fine, and the Sage mixed all together, and 
| hea ſend it to Table. | Wo = | 
„ 8 5 7 7 Dieren: 
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Different Sorts of Sauce for a Pig. 


N OW you are to obſerve there are ſeveral Ways of making Sauce 
for a Pig. Some don't love any Sage in the Pig, only a Cruſt 
of Bread ; but then you ſhould have a little dried Sage rubbed and 
8 the Gravy and Butter. Some love Bread-Sauce in a 
Balon; made thus: Take a Pint of Water, put in a good Piece of 
Crumb of Bread, a Blade of Mace, and a little Whole Pepper; boil 
it for about five or ſix Minutes, and then pour the Water off: Take 
out the Spice, and beat up the Bread with a good Piece of Butter. 
Some love a few Currants boiled in it, a Glaſs of Wine, and a little 
Sugar; but that you muſt do juſt as you like it. Others take 
Half a Pint of good Beef Gravy, and the Gravy which comes out 
of the Pig, with a Piece of Butter rolled in Flour, two Spoonfuls of 
Catchup, and boil them all together; then take the Brains of the 
Pig and bruiſe them fine, with two Eggs boiled hard and chopped: 
Put all theſe together, with the Sage in the Pig, and pour into your 
Diſh. It is a very good Sauce. When you have not Gravy enough 
comes out of your Pig with the Butter for Sauce, take about Half 
a Pint of Veal Gravy and add to it: Or ſtew the Petty-Toes, and 


take as much of that Liquor as will do for Sauce, mixed with the 
Other. > | 50 2 


To Roaſt the Hind- Quarter of a Pig, Lamb Faſhion. 

AT the Time of the Year when Houſe-Lamb 1s very dear, take 
| the Hind-Quarter of a large Pig; take off the Skin and roaſt 
. and it will eat like Lamb with Mint Sauce, or with a Sallad, or 

| Scville Orange. Half an Hour will roaſt it. 


3 Tv Bale a Pig. 


[3 IF yon ſhould be in a Place where you cannot roaſt a Pig, lay it 
* in a Diſh, flour it all over very well, and rub it over with But- 
ter: Butter the Diſh you lay it in, and put it into an Oven. When 
1t is enough, draw it out of the Oven's Mouth, and rub it over with 
a buttery Cloth; then put it into the Oven again till it is dry, take 
Ii: out, and lay it in a Diſli; cut it up, take a little Veal Gravy, 
"we and take off the Fat in the Diſh it was bak'd in, and there will be 
ſome good Gravy at the Bottom; put that to it, with a little Piece 
of Butter rolled in Flour ; hoil it up, and put it into the Diſh with 
17 the Brains and Sage in the Belly, dome love a Pig brought Whole 
| to Table, then you are only to put what Sauce you lite into the 


3 N * nm * w "_ T — 4. + ** 
1 T3 7 : . 
* * 
9 . 


000 Plain and * 


Ty mt Butter. 


In melting of Butter you ante very careful; let your Sauce- 
pan be well tinn'd, take a Spoohful of cold Water, a little Duſt 
of Flour, and your Butter cut to Pieces: Be ſure to keep ſhaking 
your Pan one Way, for fear it ſhonld oil; when it is all melted, 5 
let it boil, and it will be ſmooth and fine. A Silver Fan 18 beſt, 

if you have one. , 


5 To Rial Geeſe, Turkies, Nc. 


War you roaſt a Gooſe, Turky, or Fowls of any Sort, 
take care to finge them with a Piece of white Paper, and 

baſte them with a Piece of Butter; drudge them with a little 
Flour, and when the Smoke begins to draw to the Fire, and they 

| look plump, baſte them again, and drudge them with a little 
Flour, and take them up. Y 


Sauce for a Gooſe. 


BY 2 ann make a little good Gravy, and put it into a Baſon 
* urſelf, and ſome Apple-Sauce in another. 


Sauce for a Turky. 


BY OR a Turky good Gravy in the e Nin, and either Bread or 
Onion Sauce in a Bafon, 


Sauce for Fowls. 


T9 Fowls you ſhould put good Gravy 1 in the Diſh, and either 
Bread or Egg: Sauce in a Baſon, 8 


Sauce for Ducks. 


Fo R Ducks a little Gravy in the Diſh, and Onion in a Cup, 
if liked. 


Sauce for Pheaſants and Parridges 


HE AS ANT and Partridges ſhould have 1 in the 
Diſh, and Bread Sauce 1n a Cup. 


Sauce for Larks. 
AR K 8, roaſt them, and for Sauce have Crumbs of Bread ; 


done thus: Take a Sauce- pan or Stew-pan and ſome Butter; 75 


f when melted, have a good Piece of Crumb of Bread, an | rub it 
| Eo 1 
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ve ver put any Thing into Wild Ducks, 


6 The Art of Clary,” 


in a clean Cloth to Crumbs, then throw it into your Pan ; keep 
ſtirring them äbout till they are Brown, then throw them into a 


| Sieve to drain, and lay them round your 75 


70 Roaſt Woodcocks and Snipes. 


PUT them 0 a little Spit; take x Round of a Ther, 
Loaf rad toaſt it Brown, then lay it in a Diſh under the Birds, E 


baſte them with a little Butter, and let the Trale drop on the Toaſt. 


When they are roafted put the Toaſt in the Diſh, lay the Wood- 
cocks on it, and have about a Quarter of a Pint of Gravy ; pour it 
into a Diſh, and ſet it over a Lamp or Chaffing-diſh for three 


Minutès, and ſend them to Table. You are to obſerve, we never 


take any Thing out of a Woodcock or Snipe, 


To Roaſt a Pigeon. 
T AK E ſome Parlley ſhred fine, a Piece of Butter as big as a 
Walnut, a little Pepper and Salt; tie the Neck-End tight; tie 
a String round the Legs and Rump, and faſten the other End to the 
Top of the Chimney-piece. Baſte them » ith Butter, and when 
they are enough lay them in the Diſh, and they will ſwim with 
Gravy. You may put them on a little ſmall Spit, and then tie both 


3 To Broil a Pigeon. e 

W HE N you broil them, do them in the ſame Manner, and 
take care your Fire is very clear, and ſet your Gridiron 

high, that they may not burn, and have a little melted Butter in 

a Cup. You may ſplit them, and broil them with a little Pepper 

and Salt ; and you may roaſt them only with a little Parſley and 

Butter in a Diſh. be bs | | 


| | Directions for Gedle and Ducks. 
A to Geeſe and Ducks, you ſhould have ſome Sage ſhred fire, 


and a little Pepper and Salt, and put them into the Belly ; but 


70 Roaſt a Hare. 


FAKE your Hare when it is cas d and make a Pudding; take 


a Quarter of a Pound of Suet, and az much Crumbs of 
Eread, a little Parfley ſhred fine, and about as much : hyme as 
wil lie on a S1x>pence, when {ited ; an Anchovy ſhred ſwall, a 

— very 


% 
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very little Pepper and Salt, ſome Nutmeg, two Eggs, and 2 
little Lemon- peel. Mix all this together, and put it ito the Hare. 
Sew up the Belly, ſpit it, and lay it to the Fire, which muſt be a 
good one. Your Dripping- pan mult be very clean and nice. Put 
two Quarts of Milk and Half a Pound of Butter into the Pan; 
keep baſting it all the while it is roaſting, with the Butter an 
Milk, till the Whole is uſed, and your Hare will be enough. You 
may mix the Liver in the Pudding, if you like it. You muſt firft 
parboil it, and then chop it fine. 1310 


| Different Sorts of Sauce for a Hare. 


AKE for Sauce, a Pint of Cream and Half a Pound af freſh- 

I Butter; put them in a Sauce-pan, and keep ſtirring it with a 
Spoon till all the Butter is melted, and the Sauce is thick; then 
take up the Hare, and pour the Sauce into the Diſh. Another 

Way to make Sauce for a Hare, is to make good Gravy, thicken'd 
= with a little Piece of Butter rolled in Flour, and pour it into your 

Diſh. You may leave the Butter out, if you don't like it, and 
have ſome Currant - Jelly warm'd in a Cup, or Red Wine and Su- 
garÞþo11'd to a Syrup; done thus: Take Half a Pint of Red Wine, 
a Quarter of a Pound of Sugar, and ſet over a flow Fire to ſimmer 
for about a Quarter of an Hour. You may do Half the Quantity _ 

and put it into your Sauce-Boat or Baſon, : 


To Broil Steaks. 


IRST have a very clear brisk Fire; let your Gridiron be very 
T clean; put it on the Fire, and take a Chaffing-Mſh with a few 
hot Coals out of the Fire. Put the Diſh on it which is to lay 
your Steaks on, then take fine Rump Steaks about Half an Inch 
thick; put a little Pepper and Salt on them, lay them on the 
Gridiron, and (if you like it) take a Shallot or two, or a fine 
Onion, and cut it fine; put it into your Diſh. Don't turn your 
Steaks till one Side is done, then when you turn the other Side 
there will ſoon be a fine Gravy lie on the Top of the Steak, 
which you muſt be careful not to loſe. When the Steaks are 
enough, take them carefully off into your Diſh, that none of the 
Gravy be loſt ; then have ready a hot Diſh, and Cover, and carry 
| them hot to Table, with the Cover on. 
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: Fe, - 5 2 Directions 
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Chatdang- diſh of hot Coals, and carry them to Table cover'd hot. 
When you broil. Fowls or Pigeons, always take Care your Fire is 
clear; and never baſte any — on — "Gridiron, for it only 
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 Direttigns concerning the Sauce for Steaks. 
IB den love Pickles or Horſe - raddiſh with Steaks, never garniſh 
your Diſh, becauſe both the Garniſhing will be dry; and the 


Steaks will be cold, but lay thoſe Things on little Plates, and 
___ Garry to Table. The * Nicety is to o have them hot and full 


of Gravy, wi 


General Diretfions conberning Wie 


| AS to Mutton and. Pork Steaks, yon muſt keep them turning 


quick on the Gridiron, and have your Diſh ready o ver. a 


9 


makes it ſmoak'd and burnt. 


Genera Directions dene de, 


135 All Sorts of 7 AN Meat you. are to put in 
but ſalt Meat when the Water is cold. 


To Boil a. Ham. . 
THEN you. boil a Ham, put it into a Copper, if you have 


70 Boll a 1 


| A Tongue, if ſalt, put it in the Pot over Night, and don't let it 
| boil” till about, 1 Hours before Dinner, and then boil all 


that three Hours; if froſh out of the Pickle, two o Hours, and put 


it in n when the = boils. 


1 8 
. 5 3 To 
* 7 % ; 


one; leèt it be about three or four Hours before it boils, and 
keep it well skim'd all the Time; then, if it is a ſmall one, one 
Hour and a Half will boil it, after the Copper begins to bojl.z; and, 
if a large one, two Hours will do; for- you are to, conſider the 
Time it has been heating 1 1n the Wies which Hons the Ham, 
| and makes ; at boi the ſooner. | | 
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To Boil Fowls and Houſe-Lamb. 


FowLS and Houſe-Lamb boil in a Pot by themſelves, in a odd 

deal of Water, and if any Scum riſes take it o < They wall be 
both ſweeter and whiter than if boiled in a Cloth. 1 5 litfle 1 
Chicken will be done in ffteen Minutes, a large Chicken 1 in twenty N 
| Minutes, a good Fowl in Half an Hour, a little Turky « Or oy 
in an Hour, and a large Turky 1 in an Hour and a Half, 


Sauce for a Boil'd Turky. 


TI beſt Sauce to a boil'd 'T urky is this: Take a little Water, 

| or Mutton Gravy, if you have it, a Blade of Mace, an Onion, a 

| Little Bit of Thyme, a little Bit of Lemon-peel, and an Anchovy S i} 
boil all theſe together, ſtrain them through a Sieve, melt ſome Bar- - N 


ter and add to them, and fry a few Sauſages and lay round the Diſn. 
Garniſh your Diſh with Lemon. 


Sauce for a Boil'd Gooſe. 2 
8 AU C for a boil'd Gooſe muſt be either Onions or Cibbaße. | 
| 

| 


firſt voila, and then ſtewed in Butter for five Minutes. 


Sauce for Boil'd Ducks or Rabbits. 


O boil'd Ducks or Rabbits, you muſt pour boiled Onions over © | 
them, which do thus: "Take the Onions, peel them, ang 
boil them in a great deal of Water; ſlft your Water, then ler them N 
boil about two Hours, take them up and throw them into a Cul- | 
lender to drain, then with a Knife chop them on a Board; put thera ; 
£ into a Sauce pan, juſt ſhake a little Flour over them, pur in a little [ 
M⁊wilk or Cream, with a good Piece of Butter; ſet them over the 
: Fire, and when the Butter is all melted they are enough. But if 
you would have Onion Sauce in Half an Hour, take your Onions, 
peel them, and cut them in thin Slices, put them into Milk and 
Water, and when the Water boils they will be done in twenty 
Minutes, then throw them into a Cullender to drain, and chop ther 
and put thero 1nto a Sauce-pan ; ſhake in a little Flour, with a 
little Cream, if you have it, and a good Piece of Butter; ſtir all 
3 over the Fire till the Butter is melted, and they will be 


very fine. This Sauce is very good with roaſt Mutton, atid 1 it 1$ 
1 * beſt Way of botling Onions. 
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To 


2£Þ TAKE a Hind-Quarter of fat Mutton, and cut the Leg like 


While. If it links, or is muſty, take ſome duke warm Water, and 


Es 
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Jo Roaſt Veniſon, | 3 
T* KE a Haunch of Veniſon, and ſpit it. Take four Sheets of 
— white Paper, butter them well, and roll about your Veniſon, 
then tie your Paper on with a ſmall String, and baſte it very well 
all the Time it is roaſting, If your Fire is very good and brisk, 
two Hours will do it; and, if a ſmall Haunch, an Hour and a 
Half. The Neck and Shoulder muſt be done in the ſame Man- 
ner, which will take an Hour and a Half, and when it 1s enough 
take off the Paper, and drudge it with a little Flour juſt to make a 
Froth ; but you muſt be very quick, fot fear the Fat ſhould melt. 
Jou muſt not put any Sauce in the Diſh, but what comes out of | 
the Meat, but have ſome very good Gravy and put into yov» | 
Sauce Boat or Baſon. You muſt always have Sweet Sauce with 
your Veniſon in another Baſon. If it is a large Haunch it wall 
take two Hours and a Half, NT - 


Different Sorts of Sauce for Veniſon. 
VO may take either of theſe Sauces for Veniſon. Currant 
* Jelly warm'd; or Helf a Pint of Red Wine, with a Quarter 
of a Pound of Sugar, fimmer'd over a clear Fire for five or fix 


Minutes; or Half a Pint of Vinegar, and a Quarter of a Pound of 
Sugar, ſimmer d till it is a Syrup. : Es 


7) Roaft Mutton, Veniſon Faſhion. 


a Haunch ; lay it in a Pan with the Back-Side of it down, 
pour a Bottle of Red Wine aver it, and let it lye twenty-four = 
Hours, then ſpit it, and baſte it with the ſame Liquor and Butter 
all the Time it is Roaſting at a good quick Fire, and an Hour 
and a Half will do it. Have a little good Gravy in a Cup, and 
Sweet Sauce in another. A good fat Neck of Mutton eats finely | 
done thus. | 9 e „ 


To keep Veniſon or Hares feveet ; or to make them 
5 freſb, when they ſtinnn. 
F your Veniſon be very ſweet, only dry it with a Cloth, and 
= hang it where the Air comes. If you would keep it any I ime, 
dry it very well with clean Cloths, rub it all over with beaten 
Ginger, and hang it in an airy Place, and it will keep a great 


walh 
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waſh it clean; then take freſh Milk and Water luke-warm, and 
waſh 1t again; then dry it in clean Cloths very well, and rub it 
all over With beaten Ginger, and hang it in an a1 Place. When 
you roaſt it, you need only wipe it with a clean Cloth and paper 
1 before mentioned. Never do any Thing elſe to Veniſon, 
| for all other Things {ſpoil your Veniſon, and take away the fine 
Flavour, and this preſer ves it better than any 'Thing you can do. 
A Hare you may manage juſt the ſame Way. 


7 Roaſt a Tongue or Udder. 


P Arboil i it firſt, then roaſt it, ſtick eight or ten Cloves about it; 
L haſte it with Butter, and have ſome Gravy and Sweet - Sauce: 
An Udder eats very well, done the fame M ay. 


To Roaft Rabbits. 


WASTE them with good Butter, and drudge them with a lit- 

tle Flour. Half an Hour will do them, at a very quick clear 
Fire ; and, 1f they are very ſmall, twenty Minutes will do them. 
Take the Liver, with a little Bunch of Parſley, and boil. them, 
and then chpp them very fine together. Melt ſome good Burter, 
and put Half the Liver and Parſley into the Butter; pour it into 
the Diſh, and garaiſh the Diſh with the * Half. Let your 
Rabbits be done of a fine light Brown. 


To Roaſt a Rabbit, Hare Faſvion, 


LRD 2 Rabbit with Bacon; roaſt it as you do a Hare, and it 
E eats very well. But then you mult make Gravy-Sauce ; but 
if you don't lard it, White-Sauce. 


Turkies, Pheaſants, c. may be . 
you may lard a Tenn or Pheaſant, or an ö Thing, juſt as 


you like it. 


* 


TE To Roa a Foul, Phcaſant Faftion. 


1 you ſhould have but one Phcaſant, and want two in a Diſh, 

take a large full-grown Fow!, keep the Head on, and truſs it 
juſt as you do a Pheaſant ; lard it with Bacon, but don't lard the 
Pheaſant, and Nobody will know it. 


C Rules 
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Rules to be obſerved in Roaſting. 


N the firſt Place, take great Care the Spit be very clean; and 
be ſure to clean it with nothing but Sand and Water. Waſh 
it clean, and wipe it with a dry Cloth; for Oil, Brick-duſt and 
ſuch Things, will ſpoil your Meat. 

BEEF. 

TO roaſt a Piece of Beef about ten Pounds will take an Hour 
| + and a Half, at a good Fire. Twenty Pounds Weight will take 
three Hours, if it be a thick Piece; but if it be a thin Piece of 
twenty Pounds Weight, two Hours and a Half will do it; and ſo 


on, accord ing to the Weight of your Meat, more or leſs. Obſerve, 
In froſty Weather your Beef will take Half an Hour longer. 


=: MUTTON. 
1 A Leg of Mutton of ſix Pounds will take an Hour at a quick 
Fire:; if froſty Weather an Hour and a Quarter; nine Pounds, 
an Hour and a Half; a Leg of twelve Pounds will take two 
Hours; if froſty, two Hours and a Half; a large Saddle of Mut- 
ton will take three Hours, becauſe of papering it; a ſmall Saddle 
will take an Hour and a Half, and ſo on, according to the Size; a 
Breaſt will take Half an Hour at a quick Fire; a Neck, if large, 
an Hour; if very ſmall, little better than Half an Hour; a Shoul- 
der much about the ſame Time as the Leg. A — 


5 e 
POE muſt be well done. To every Pound allow a Quarter of 


| . an Hour: For Example; a Joint of twelve Pounds Weight 
three Hours, and ſo on; if it be a thin Piece of that Weight two | 
Hours will roaſt it. VV STS | 


Directions concerning Beef, Mutton, and Pork. 


HESE three you may baſte with fine nice Dripping. Be 
ſure your Fire be very good and brisk ; but don't lay your 
Meat too near the Fire, for fear of burning or ſcorching. 
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EAL takes much the ſame Time roaſting as Pork; but be 


ſure to paper the Fat of a Loin or Filler, and baſte your 3 
with good Butter. 


HOUSE - LAM B. 


FF a large Fore-Quarter, an Hour and a Half; if a ſmall one, an 

Hour. The Out-fide mult be papered, baſted with good But- 
ter, and you muſt have a very quick Fire. If a Leg, er. three 
Quarters of an Hour; a Neck, Breaſt or Shoulder, three Quarters | 
of an Hour; ; if YR ſwall, Half an Hour wall do. 


1 
JF Juſt killed, an Hour; if killed the Day before, an Hour and 4 


Quarter; if a very large one, an Hour and a Half. But the 

beſt Way to judge, is when the Eyes drop out, and the Skin is 
grown very hard ; then you muſt rub it with a coarſe ( Zloth, with 
a good Piece of Butter rolled in it, till the Crackling is eri, and 
of a fine light Brown. | 


” HARE. 


you wal have a quick Fire. If it be a ſmall Hare, put three 
Pints of Milk and Half a Pound of freſh Butter 1n the Drip- 
ping- pan, which muſt be very clean and nice; if a large one, two 
Quarts of Milk and Half a Pound of freſh Butter. You mult baſte 
Four Hare well with this all the Time it is roaſting, and when the 
;, Hare has ſoak'd up all the Butter and Milk 1 It will be enough. 


A FTURK E 


Middling Furky will take an Hour ; a very large one, an 
Hour and a Quarter; a ſmall one, three Quarters of an Hour. 


Py 


A 


- You muſt paper the Breaſt till it is near done enough, then take the 


"ow oft aud froth 1 it up. Your Fire muſt be very good. 


4 GOOs E. 
COLES E the fame Rules. 


Ga FOWL 


* 
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FO VLS 


4 Large Fowl, three Quarters of an Hour; a middling one, 
| Half an Hour ; very ſmall Chickens, twenty Minutes, Your 
Fire mult be very quick and clear when you lay them down. 


TAME D UG K 8. 
ods the ſame Rules, | 


WILD. DUCKS. 
8 Tr Minutes at a very quick Fire will do them; but af you 


love them well done, a Quarter of an Hour. 


„ WIGEON, &c 
"= RVE the ſame Rules. 


WOODCOCKS, S NE s * 
; „„ < TRIDGES. 
T PHEL will take twenty Minutes. 


PI1G\ ON and LARKS, 
| 2 EY will take fifteen Minutes to do them. 


. Directions concerning Poultry. 
JF Four Fire is not very quick and clear when you lay your 


—_ 


Poultry down to roaft, it will not eat near ſo ſweet, or look {0 
beautiful to the Eye. 


| To keep Meat bot. | 
1 THE beſt Way to kecp Meat hot, if it be done before your 
_ HE Company is ready, is to ſet the Diſh over a Pan of boiling 
| Water; cover the Diſh with a deep Cover ſo as not to touch the 
Meat, and throw a Cloth over all. Thus you may keep your 
| Meat hot a long Time, and it is better than over roaſting and 
ſpoiling the Meat, The © :cam of the. Water keeps the Meat hot, 
and don? t draw the Gravy out, er dry it up; whereas if you ſet a a 


Þiikh 
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Diſh of Meat any Time over a Chaffing-diſh of Coals, it will 
dry up all the Gravy aud ſpoil the Meat. Rf | ds 


To dreſs Greens, Roots, &c. 


ALWAYS be very careful that your Greens be nicely picked 
42 and waſhed. You ſhould lay them in a clean Pan for fear of 
Sand or Duſt, which is apt to hang round wooden Veilels, Boil 
all your Greens in a Copper Sauee-pau by themſelves, with a great 
Quantity of Water. Boil no Meat with them, for that diſcolours 
them. Uſe no Iron Pans, Cc. for they are not proper; but let 
them be Copper, Braſs or Silver, 8 mm 


To dreſs Spinach, ; 
PICK it very clean, and waſh it in five or fix Waters; put it 

in a Sauce-pan that will juſt hold it, throw a little Salt over 
it, and cover the Pan cloſe. Don't put any Water in, but ſhake 
the Pan often, You muſt put your Sauce-pan on a clear quick 
Fire. As ſoon as you find the Greens are ſhrunk aad fallen to the 
Bottom, and that the Liquor which comes out of them boils up, 
they are enough. Throw them into a clean Sieve to drain, and 
| juſt give them a little Squeeze. Lay them in a Plate, and never 
put any Butter on it, but put it in a Cup. 


To dreſs Cabbages, S. 

Abbage, and all Sorts of young Sprouts, muſt be boiled in a 

great deal of Water. When the Stalks are tender, or fall to 
the Bottom, they are enough; then take them off, before they 
loſe their Colour. Always throw Salt in your Water before you. 
put your Greensin. Young Sprouts you ſend to Table juſt as they 
are, but Cabbage is beſt chopped and put into a Sauce-pan with a 
good Piece of Butter, ſtirring it for about five or ſix Minutes, till 
the Butter is all melted, and then ſend it to Table. 


To dreſs Carrots. Þ | 


J ET them he ſcraped very clean, and when they are enough | | 

rub them in a clean Cloth, then {lice them into a Plate, 2nd "i 
pour ſome melted Butter over them. If they are young! Spring 1 
Carrots, Half an Hour will boil them; if large, an Hour; but - * 
old Sand ich Carrots will t:ke two Hours. . 4" 
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To. dreſs Turnips. 


| THEY eat beſt boil'd in the Pot, and when enough take them 
-* out and put them in a Pan and maſh them with Butter and 
a little Salt, and ſend them to Table. But you may do them thus : 

. Pare your Turnips, and cut them into Dice, as big as the Top of 
one's Finger ; put them into a clean Sauce-pan, and juſt cover them 
with Water? When enough throw them into a Sieve to drain, and 

put them jnto a Sauce-pan with a good Piece of Butter; ſtir them 
over the Fire for five or ſix Minutes, and ſend them to Table. 


2 on r s R 
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| : To dreſs Parſnips. 
HEY ſhould be boil'd in a great deal of Water, and when 
you find they are ſoft (which you will know by running a 
Fork into them) take them up, and carefully ſcrape all the Dirt 
off them, and then with a Knife ſcrape them all fine, throwing 
away all the ſticky Parts; then put them into a Sauce-pan with 
ſome Milk, and ftir them over the Fire till they are thick. Take 
; great Care they don't burn, and add a good Piece of Butter and a 
little Salt, and when the Butter is melted ſend them to Table. 


f. + ©} 

STRIP all the little Branches off till you come to the top one, 
O then with a Knife peel off all the hard outſide Skin, which is 

on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with ſome Salt in it: When it boils 
put in the Brockala, and when the Stalks are tender it is enough, 
then ſend it to Table with Butter in a Cup. The French eat Oil 

and Vinegar with it. 5 


Tv adreſs Potatoes. 
1 bojl them in as little Water as you can without 


I - 
* 
* 


buyning the Sauce- pan. Cover the Sauce- pan cloſe, and when 

the Skin begins to crack they are enough. Drain all the Water 
out, and let them ſtand covered for a Minute or two; then peel 

them, lay them in your Plate, and pour ſome melted Butter over 

them. The beſt Way to do them is, when they are peel'd to lay 

them on a Grid iron till they are of a fine Brown, and ſend them 

(| to Table. Arother Way is to put them info a Sauce-pan with 
j ſome good Beef Dripping, cover them cloſe, and ſhake the Sauce 


; Fan often for fear of burning to the Bottom. When they are 1 a 
RL ne 
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fine Brown and Criſp, take them up in a Plate, then put them 
into another for fear of the Fat, and put Butter in a Cup. 


77 areſs Cauliflowers. 


TAKE your Flowers, cut off all the green Part, and then cut 


the Flowers into four, and lay them in Water for an Hour: 


Then have ſome Milk and Water boiling, put in the Cauliflowers, 


and be ſure to skim the Sauce-pan well. When the Stalks ate 
tender, take them carefully up, and put them into a Cullender to 
drain: Then put a Spoonful of Water into a clean Stew-pan with a 
little Duſt of Flour, about a Quarter of a Pound of Butter, and 
ſhake it round till it is all finely melted, with a little Pepper and 
Salt; then take Half the Cauliflower and cut it as you would for 


Pickling, lay it into the Stew-pan, turn it, and ſhake the Pan 


round. Ten Minutes will do it. Lay the ftew'd in the Middle 
of your Plate, and the boil'd round it. Pour the Butter you did 
it in over it, and ſend it to Table. e 

To dreſs French Beans. 


IRST ſtring them, then cut them in two, and afterwards a- 


croſs : But if you would do them nice, cut the Bean into four, 


and then a-croſs, which is eight Pieces. Lay them into Water and 


Salt, and when your Pan boils put in ſome Salt and the Beans ; 
When they are tender they are enough; they will be ſoon done. 
Take Care they don't loſe their fine Green, Lay them in a Plate, 


and have Butter in a Cup. . 


TJ adreſs Artichokes. 5 


WW RING off the Stalks, and put them into the Water cold, 
with the Tops downwards, that all the Duſt and Sand may 
boil out, When the Water boils, an Hour and a Half will do 


them. 


U 


7 dreſs Aſparagus. 


SCRAPE all the Stalks very carefully till they look white, 
then cut all the Stalks even alike, throw them into Water, and 
have ready a Stew-pan boiling. Put in ſome Salt, and tye the Af- 
paragus in little Bundles. Let the Water ken boiling, and when 


they are a little tender take them up. If you boil them too much 
you loſe both Colour and Tafte. Cut the Round of a ſmall Loaf 
avout Half an Inch thick, toaſt it Brown on both Sides, dip it in 


the, 


* 
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the Aſparagus Liquor, and lay it in your 'Diſh : Pour a little 
Butter over the Toaſt, then lay your Aſparagus on the Toaſt all 
round the Diſh with the white Tops outward. Don't pour Butter 
over the Aſparagus, for that makes them. greaſy to the Fingers, 
but have your Butter in a Baſon, and ſend it to Table. 


Directions concerning Garden Things. 


MOST. People: ſpoil Garden Things by over boiling aber 


All Things that are Green ſhould have a little Criſpneſs, 


for if they are over boil'd they neither have any Sweetueſs 


or Beauty. TOLL 
ee To dreſs Beans and Bacon. at: 
WIEN you dreſs Beans and Bacon, boil the Bacon by itſelf 
: and the Beans by themſelves, for the Bacon will ſpoil the 
Colour of the Beans. Always throw ſome Salt into the Water, 
and ſome Parſley nicely pick'd. When the Beans are enough 


(which you will know by their being tender) throw them into a 
Cullender to drain. Take up the Bacon and skin it; throw ſome 


Raſpings of Bread over the Top, and if you have an Iron make it 
red-hot and hold over it, to brown the Jop of the Bacon: If you 
have not one, ſet it before the Fire to brown. Lay the Beans in 


the Diſh, and the Bacon in the Middle on the Top, and ſend 
them to Table, with Butter in a Baſon. 2 . 


7⁰ make Gravy for a Turky, or any Sri of 


| | Z 5 
AKE a Pound of the lean Part of the Beef, hack it with a 
1 Knife, flour it well, have ready a Stew- pan with a Piece of 
freſh Butter. When the Butter is melted put in the Beef, fry it 
till it is Brown, and then pour in a little boiling Water; ſhake it 
round, and then fill up with a 'Tea- kettle of boiling Water. Stir 
it all together, aad put in two or three Blades of Mace, four or 
five Cloves, ſome Whole Pepper, an Onion, a Bundle of Sweet 
Herbs, a little Cruſt of Bread baked Brown, and a little Piece of 
Carrot. Cover it cloſe, and let it ftew till it is as good as you 
would have it. 'This will make a Pint of rich Gravy. 


To draw Mutton, Beef, or Veal Gravy. 


TAKE a Pound of Meat, cut it very thin, lay a Piece of 
Bacon about two Inches long, at the Bottom of the Stew - pan 


Or 
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or Sauce - pan, and lay the Meat on it. Lay in ſome Carrot, aud 
cover It cloſe for two or three Minutes, then pour in a Quart of 
boiling Water, ſome Spice, Onion, Sweet Herbs, and a little Cruſt 
of Bread toaſted. Let it do over a flow Fire, and thicken it with a 
little Piece of Butter rolled in Flour. When the Gravy is as good 
as you would have it, ſeaſon it with Salt, and then ſtrain it of. 
You may omit the Bacon, if you diſlike it. 


To burn Batter for thickening of Sauce: 


; SET your Butter on the Fire, and let it boil till it is Brown, 
D then ſhake in ſome Flour, and ſtir it all the Time it is on the 
Fire till it is thick. Put it bye, and keep it for Uſe. A little 
Piece is what the Cooks uſe to thicken and brown their Sauce; but 
there are few Stomachs it agrees with, therefore ſeldom make uſe 
of it. 8 8 | 
Ty make Gravy. 
I you live in the Country where you can't always have Gravy 
4 Meat, when your Meat comes from the Butchers take a Piece 
| of Beef, a Piece of Veal, and a Piece of Mutton; cut them into 2: 
ſmall Pieces as you can, and take à large deep Sauce-pan with a 
Cover; lay your Beef at Bottom, then your Mutton, then a very 
little Piece of Bacon, a Slice or two of Carrot, forme Mace, Cloves, 
Whole Pepper Black and White, a large Onion cut in Slices, a 
Bundle of Sweet Herbs, and then lay in your Veal. Cover it cloſe 
over a very flow Fire for fix or feven Minutes, ſhaking the Sauce- 
ou now and then; then ſhake ſome Flour in, and have ready 
ome boiling Water, pour it in till you cover the Meat and ſoni2+ 
thing more. Cover it cloſe, and let it ftew til it 18 quite tich and 
Food ; then ſeaſon it to your Taſte with Salt, and then ſtrain it o. 
This will do for moſt Things. e 


5 To make Gravy for Soops, &. 
TAKE a Leg of Beef, cut and hack it, put i Into a large 
earthen Pan; put to it a Bundle of Sweet Herbs, two Onions 

ſtuck with a few Cloves, a Blade or two of Mace, a Piece of Car- 
N rot, a Spoonful of Whole Pepper Black and White, and a Quart? 
of ſtale Beer. Cover it with Water, tye the Pot down cloſe with 
Brown Paper tubbed with Butter, ſend it to the Oven, and let it 
be well baked. When it comes Home, ſtrain it through a coarſe 
Sieve; lay the Meat into a clean Diſh as you ſtrain it, and Keep 
it for Uſe, It B a fine Thins in a Houſe, and will ſerve for Gravy, 

| 445 Þ thicken's 
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thicken'd with a Piece of Butter, Red Wine, Catchup, or what- 
ever you have a mind to put in, and is always ready for Soops of 
moſt Sorts. If you have Peaſe ready boil'd, your Soop will ſoon 
be made: Or take ſome of the Broth and ſome Vermicelli, boil it 
together, fry a French Roll and put in the Middle, and you have 
a good Soop. You may add a few Truffles and Morels, or Sel- 
lery ſtew'd tender, and then you are always read. 


To Bake a Leg of Beef. 


Deo it juſt in the ſame Manner as before directed in the making 
+. Gravy for Soops, Sc. and when it 1s baked, ſtrain it through 
a coarſe Sieve, Pick out all the Sinews and Fat, put them into a 
Sauce-pan with a few Spoonfuls of the Gravy, a little Red Wine, 
a little Piece of Butter rolled in Flour, and 2 Mrftard ; ſhake 
your Sauce-pan often, and when the Sauce is hot and thick, diſh 
2t up, and fend it to Table. It is a pretty Diſh. RP 


To bake an Ox's Head. 


De juft in the ſame Manner as the Leg of Beef is directed to 
4- be done in making the Gravy for Soops, Ec. and it does full 
as well for the ſame Uſes. If it ſhould be too ſtrong for any 
Thing you want it for, it is only putting ſome hot Water to it. 

Cold Water will fpoil it. ata „C 


70 Boil Pickled Pork, © 
RE ſure you put it in when the Water boils, If a middling 
Piece, an Hour wall boil it; if a very large Piece, an Hour 


and a Half, or two Hours, If you boil pickled Pork too long it 
will go to a Jelly, ä 
74 
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CHAP. II. 
Mabk- Dis RES. 


5 7⁰ dreſs Scotch Collops. NG 


Ta: K E Veal, cut it thin, beat it well with the Pack of a Knife 


or = gp, pin, and grate ſome Nutmeg over them; dip them 


in the Volk of an Egg, and fry them in a little Butter till they 
are of a fine Brown; then pour the Butter from them, and have 

ready Half a Pint of Gravy, a little Piece of Butter rolled 1n 
Flour, a few Muſhrooms, a Glaſs of White Wine, the Volk of 
an Egg. and a little Cream mixt together. If it wants-a little 
Salt, put it in. Stir it all together, and when it is of a fine Thick- 
neſs di it up. It does very well without the Cream, if you have 
none; and very well without Gravy, only put in juſt as much 
warm Water, and either Red or White Wine. 


To dreſs White Scotch Collops. 


De not t dip them in Egg, but fry them till they are tender, but 

not Brown. Take your Meat out of the Pan, and pour all 
out, then put in your Meat again, as above, wy, you muſt put 
in ſome Cream. 


To dreſs a Fillet of Veal With Collops. 
OR an Alteration, take a ſmall Fillet of Veal, cut what Col- 


lay your Collops in the Diſh, and lay your Udder 1 in the Middle. 
Garniſh your Diſhes with Lemon. 


To make Soars. Meat Balls. 


Now you are to obſerve, that Force- Meat Balls are a great 
Addition to all Made- Diſhes; made thus: Take Half a 
Found of Veal, and Half a Pound of Stet, cut fine, and beat in 
a Marble Mortar or Wooden Bowl ; have a few Sweet Herbs 
ſhred fine, a little Mace dry'd and 'beat fine, a ſmall Nutmeg 
grated,” or Half a large one, a little Lemon- peel cut very fine, a 
little Pepper and Salt, and the Yolks of two Fgg5; mix all theſe 
D 2 we 


lops you want, then take the Udder and fill it with Force- - 
Meat, roll it round, tye it with a Packthread acroſs, and roaſt it; 
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well together, then roll them in little round Balls, and ſome in 
liftle long Balls; roll them in Flour, and fry them Brown. If 
they are for any Thing of White Sauce, put a little Water on in a 


Sauce-pan, and when the Water boils put them in, and let them 
boil for a few Minutes, but never fry them for White Sauce. 


Truffles and Morels, good in Saures and Soops. 


| T KE Half an Ounce of Truffles and Morels, fimmer them in 
3Z two or three Spoonfuls of Water for a few Minutes, then put 
them with the Liquor into the Sauce, They thicken both Sauce 
and Socp, and give it a fine Flavour. NN 


T0 Stew Ox-Palates. 


TEW them very tender; which muſt. be done by putting 
them into cold Water, and let them ſtew very ſoftly over a 
low Fire till they are tender, then cut them into Pieces and put 
them either into your Made- Diſh or Soop; and Cocks- combs and 
Artichoke- bottoms, cut ſmall, and put into the Made- Difh. 
» Garniſh your Diſhes with Lemon, Sweetbreads ſtew'd for White 
Piſhies, and fry'd for Brown Ones, and cut in little Pieces. 


To Ragoo a Teg of Mutton. 
TAKE all the Skin and Fat off, cut it very thin the right way 
of the Grain, then butter your Stew - pan, and ſhake ſome 
Flour into it; flice Half a Lemon and Half an Onion, cut them 
very ſmall, a little Bundle of Sweet Herbs, and a Blade of Mace. 
» Putall together with your Meat into the Pan, ſtir it a Minute or 
two, then put in fix Spoonfuls of Gravy, and have ready an An- 
chovy minc'd ſmall ; mix it with ſome Butter and Flour, ſtir it 
all together for fix Minutes, and then diſh it up. 


Ta make a Brown Fricaſey. 


U muff take your Rabbits or Chickens and sk in them, then 
A cut them into ſmall Pieces, and rub them over with Volks of 
Egge. Have ready ſome grated Bread, a little beaten Mace, and 
a tle grated Nutmeg mixt together, and then roll them in it; 
| put a little Butter into your Stew -pan, and when it is melted put 
| in your Meat. Fry it f a fire Brown, and take Care they don't 
| flick to the Bottom of the Pan, then pour the Butter from them, 

aud peur in Half a Pint of G.avy, a Glaſs of Red Vine, a few 
ED — e M uſhrooms, 
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Muſhrooms, or two Spoonfuls of the Pickle, a little Salt (if 


wanted) and a Piece of Butter rolled in Flour. When it is of 
a fine Thickneſs diſh it up, and ſend it to Table. 


| T0 make a White Fricaſey. 

* OU may take two Chickens or Rabbits, skin them and cut 
them into little Pieces. Lay them into warm Water to draw 
out all the Blood, and then lay them in a clean Cloth to dry: 
Put them into a Stew-pan with Milk and Water, ſtew them till 

they are tender, and then take a clean Pan, put in Half a Pint of 
Cream and a Quarter of a Pound of Butter; ſtir it together 
till the Butter is melted, but yon muſt be ſure to keep it ſtirring 
all the Time or it will be Greaſy, and then with a Fork take the 
Chickens or Rabbits out of the Stew-pan and put into the Sauce- 
n to the Butter and Cream. Have ready a little Mace dry'd and 
| ok fine, a very little Nutmeg, a few Muſhrooms, ſhake all to- 
gether for a Minute or two, and diſh it up. If you have no 
Muſhrooms a Spoonful of the Pickle does full as well, and gives 
it a pretty Tartneſs. This is a very pretty Sauce for a Breaſt of 

Veal roaſted. | ORs . 


To Fr caſey Chickens, Rabbits, Lamb, Veal, Oc. 


A Second Way to make a White Fricaſey. 
OU muſt take two or three Rabbits or Chickens, skin them, 
and lay them in warm Water, and dry them with a clean 
Cloth. Put them into a Stew-pan with a Blade or two of Mace, 
a little Black and little White Pepper, an Onion, a little Bundle 
of Sweet Herbs, and do but juſt cover them with Water: Stew 
them till they are tender, then with a Fork take them out, ſtrain 
the Liquor, and put them into the Pan again with Half a Pint of 
the Liquor and Half a Pint of Cream, the Yolks of two Eggs 
beat well, Half a Nutmeg grated, a Glaſs of White Wine, a 
little Piece of Butter rolled in Flour, and a Gill of Muſhrooms ; 
kecp ſtirring all together, all the while one Way, till it 13 ſmooth 
and of a fine Thickneſs, and then diſh it up, Add what you 


pleaſe. | 1 
= 1 ATird 
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4A Third Way of making 4 White Fricaſey. 


Tx k three Chickens, skin them, cut them into ſmall pieces; 


that is, every Joint aſunder; lay them in warm Water for a 


Quarter of an Hour, take them out and dry them with a Cloth, 


then put them into a Stew-pan with Milk and Water, and boil 
them tender: Take a Pint of good Cream, a Quarter of a _—__ 
of Butter, and ſtir it till it is thick, then let it ſtand till it is cool, 
and put to it a little beaten Mace, Half a Nutmeg grated, a little 
Salt, a Gill of White Wine, and a few Muſhrooms; ſtir all toge- 
ther, then take the Chickens out of the Stew-pan, throw away 
what they are boil'd in, clean the Pan, and put in the Chickens 
and Sauce together: Keep the Pan ſhaking round till they are 
quite hot, and diſh them up. "Garniſh With Lemon. They 

2 8 Tu E e 8 


will be very good without Wine. 


Do chem the ſame Way. 


Another Way to Fricaſey Tripe. 


5 T* KE a Piece of Double Tripe, cut it into Slices two Inches 


long and Half an Inch broad, put them into your Stew- pan, 
and ſprinkle a little Salt over them; then put in a Bunch of Sweet 


Herbs, a little Lemon- peel, an Onion, a little Anchovy Pickle, 
and a Bay-Leaf: Put all theſe to the 'T'ripe, then put in juſt Wa- 


ter enough to cover them, and let them ſtew till the Tripe is very 
tender; then take out your Tripe and ſtrain the Liquor out, ſhted 
a Spoonful of Capers, and put to them a Glaſs of White Wine, 
and Half a Pint of the Liquor they were ſtewed in. Let it boil a 
little while, then put in your Tripe, and beat the Yolks-of three 


Eggs; put into your Eggs a little Mace, two Cloves, a little Nut- 


meg dry'd and beat fine, a ſmall Handful of Parſley pick'd and 
ſhred fine, a Piece of Butter rolled in Flour, and a Quarter of a 
Pint of Cream: Mix all theſe well together and put them into 
your Stew- pan, keep them ſtirring one Way all the while, and 
when it is of a fine Thickneſs and ſmooth, diſh it up, and garniſh 


the Diſh with Lemon. You are to obſerve that all Sauces wEich 


have Eggs or Cream in, you muſt keep ſtirring one way all the 
while they are on the Fire, or they will turn to Curds, You 
may add white Walnut Pickle, .or Muſhrooms, in the. room of 
Capers, juſt to make your Sauce a little tart. | 
ES | Ty 
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To Ragoo Hog's Feet and Fars. 

AKE your Feet and Ears out of the Pickle they are ſous'c 
1 in, or boil them till they are tender, then cut them into little 
long thin Bits about two Inches long, and about a Quarter of an 
Inch thick : Put them into your Stew-pan with Half a Pint of 
good Gravy, a Glaſs of White Wine, a good deal of Muſtard, a 
good Piece of Butter rolled in Flour, and a little Pepper and Salt; 
ſtir all together till it is of a fine Thickneſs, and then diſh it 
1 They make a very pretty Diſh fry'd with Butter and 
Muſtard, and a little good Gra vy, if you like it. Then only cut 
thy. Feet and Ears in twe-- You may add Half an Onion, cut 


To Fry Tripe. 
CUT your Tripe into Pieces about three Inches long, dip them 
in the Yolk of an Egg and a few Crumbs of Bread, fry them 
of a fine Brown, and then take them out of the Pan and lay, them 
in a Diſh to drain. Have ready a warm Diſh to put them ih and 
ſend them to Table, with Butter and Muſtard in a Cup. | 
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UT it juſt as you do for frying, and fer on ſome Water in a 
GSauce- pan, * two or three Onions cut into Slices, and ſome 
Salt. When it boils, put in your Tripe. Ten Minutes will boil 
it. Send it to the Table with the Liquor in the Diſh, and the 
Onions. Have Butter and Muftard in a Cup, and diſh it up. You 
may put in as many Onions as you like to mix with your Sauce, 
or leave them quite out, juſt as you pleaſe. Put a little Bundle of 
Sweet Herbs, and a Piece of Lemon-peel into the Water, when 
you put in your Tripe. 1 


A Fricaſey of Pigeons. 
TAKE eight Pigeons, new Eill'd, cut them into ſmalt Pieces, 
and put them into a,Stew-pan with a Pint of Claret and a 


Pint of Water. Seaſon your Pigeons with Salt and Pepper, a Blade 
or two ace, an Onion, a Bundle of Sweet Herbs, a good 
Piece of Butter juſt rolled in a very little Flour ; Cover it cloſe, 


and let them ſtew till there is juſt enough for Sauce, and then take 


| Out 
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26 The Art of Cookery, _ I.» 
out the Onion and Sweet Herbs, beat up the Yolks of three Eggs, 
grate Half a Nutmeg in, and with your Spoon puſh: the Meat all 
to one Side of the Pan and the Gravy to the other Side, and ſtir 
in the Eggs; keep them ſtirring for fear of turning to Curds, and 
when the Sauce 1s fine and thick ſhake all together, put in Half a 
| Spoonful of Vinegar, and pive them a Shake; then put the Meat 
into the Diſh, pour the Sauce over it, and have ready ſome Slices 
of Bacon toaſted, and fry'd Oyſters ; throw the Oyſters all over, 
and lay the Bacon round. Garniſh with Lemon. 


A Fricafs of Lambſtones and Sweetbreads. 
| H AVE ready ſome Lambſtones blanched, parboiled and fliced, 
and flour two or three Sweetbreads ; if very thick, cut them 
in two, the Yolks of fix hard Eggs whole; a few Piſtaco Nut 
Kernels, and a few large Oyſters i Fry theſe all of a fine Brown, 
then pour out all the Butter, and add a Pint of drawn Gravy, the 
Lambſtones, ſome Aſparagus- Tops about an Inch long, ſome gra- 
ted Nutmeg, a little Pepper and Salt, two Shallots ſhred ſmall, 
and a Glaſs of White Wine. Stew all theſe together for ten Mi- 
nutes, then add the Yolks of fix Eggs beat very fine, with a little 
White Wine, and little beaten Mace; ſtir all together tilt it is 
of a fine Thickneſs, and then diſh it up. Garniſh with Lemon, 
' T0 Haſh a Calf's Head. 
ROLL the Head almoſt enough, then take the beſt Half and 
D with a ſharp Knife take it nicely from the Bone, with the 
two Eyes. Lay it in a little deep Diſh before a good Fire, aud 
take great Care no Aſhes fall into it, and then hack it with a 
| Knife croſs and croſs: Grate ſome Nutmeg all over, a very little 
Pepper and Salt, a few Sweet Herbs, ſome Crumbs of Bread, and 
a little Lemon-peel chopped very fine; baſte it with a little 
Butter, then baſte it again and pour over 1t the Yolks of two 
Eggs; keep the Diſh turning that 1t may be all Brown alike : 
Cut the other Half and Tongue into little thin Bits, and ſet on a 
Pint of drawn Gravy in a Sauce-pan, a little Bundle of Sweet 
Herbs, an Onion, a little Pepper and Salt, a Glaſs of Red Wine, 
and two Shalots ; boil all theſe together a few Minutes, then ſtrain 
it through a Sieve, and put it into a clean Stew- pan with the 
Haſh. Flour the Meat before you put it in, and put in a few 
Muſhrooms, a Spoonful of the Piłk le, two Spoonfuls of Catchup, 
and a few Truffles and Morels ; ſtir all theſe together for a few 


Minutes, then beat up Half the Brains and ſtir into the ee 
9 8 | : | an 
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and a little Piece of Butter rolled in Flour. Take the other Half 
of the Brains, and beat them up with a little Lemon-pecl cut fine, 
a little Nutmeg grated, a little beaten Mace, a little Thyme ſhred 


mall, a little Parſley, the Yolk of an Epp, and have ſome good 


Dripping boiling in a gtew- pan; then fry the Brains in little 
Cakes, about as big as a Crown- piece. Fry about twenty Oyſters 
dipp'd in the Volk of an Egg, toalt ſorne Slices of Bacon, fry a 
few Force- Meat Balls, and have ready a hot Diſh ; if Pewter, over 
a few clear Coals; if China, over a Pan of hot Watef. Pour in 


your Haſh, then lay in your toalted Head, throw the Force- Me: t 


Balls over the Haſh, and garniſh the Diſh with fry'd Oytters, 


the fry'd Brains, and Lemon; throw the reſt over the Haſh, lay 
the Bacon round the Diſh, and ſend it to Table. 


To Haſh a Calf's Head White. 

AKE Half a Pint of Gravy, a large Wine-Glaſs of White 
Wine, a little beaten Mace, a little Nutmeg, and a little Salt; 
throw into your Haſh a few Muſhrooms, a few Truffles and Mo- 
rels firſt parboil'd, a few Artichoke-Bottoms and Aſparagus-'Tops, 
if you have them, a good Piece of Butter rolled in Flour, the 
Yolks of two Eggs, Half a Pint of Cream, and one Spoonful of 
Muſhroom-Catchup ; ſtir it all together very carefully till it is of a 
fine Thickneſs; then pour it into your Diſh, and lay the other 
Half of the Head as before - mentioned, in the Middle, and gar- 
niſh it as before directed, with fry'd Oyſters, Brains, Lemon, and 
Force-Meat Balls fry d. | 


7 Bake a Calf's Head, 


3 TAKE the Head, pick it and waſh it very clean; take an 


— earthen Diſh large enough to lay the Head on, rub adittle 
Piece of Butter all over the Diſh, then lay ſome long Iron Skewers 
acroſs the Top of the Diſh, and lay the Head on them; skewer 
up the Meat in the Middle that it den't lye in the Difh, then 


grate ſome Nutmeg all over it, a few Sweet Herbs ſhred ſmall, 


ſome Crumbs of Bread, a little Lemon-peel cut fine, and then flour 
it all over; ſtick Pieces of Butter in the Eyes, and all over the 
Head, and flour it again. Let it be well baked, and of a fue 
Brown; you may throw a little Pepper and Salt over it, and put 
into the Diſh a Piece of Beef cut ſmall, a Bundle of Sweet Herbs, 
an Onion, ſome Whole Pepper, a Blade of Mace, two Cloves, a 
Pint of Water, and boil the Brains with ſore Sage. When the 


Head is enough, lay it on a Diſh, and ſet it to the Fire to keep 


E ſwakdi, 


the Head in the Middle on the 
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warm, then flir all together in the Diſh, and boil it in a Sauce- 
pan; ſtrain it off, put it into the Sauce-pan again, add a Piece of 


Butter rolled in Flour, and the Sage in the Brains chopp'd fine, a 
. Spoonful of Catchup, and two Spoonfuls of Red Wine, boil them 
together, and take the Brains, beat them well, and mix them with 
the Sauce; pour it into the Diſh, and fend it to Table. You muſt 


bake the "Tongue with the Head, and don't cut it ont, It will 
lie the handſomer in the Diſh. IN 5 


70 Bake a Sheep's Head. 


D it the ſame Way, and it eats very well. 


: „ adreſs a Lamb's Head. . 
OIL the Head and Pluck tender, but don't let the Liver be 
too much done. Take the Head up, hack it croſs and croſs 


with a Knife, grate ſome Nutmeg over it, and lay-it in a Diſh 


before a good Pire ; then grate ſome Crumbs of Bread, ſome Sweet 
Herbs rubb'd, a little Lemon-peel chopp'd fine, a xery little Pep- 
per and Salt, and baſte it with a little Butter; then throw a little 
Flonr over it, and juſt before it is done do the fame, baſte it and 


drudge it. Take Half the Liver, the Lights, the), Heart and 
Tongue, chop them very ſmall, with fix or eight Spoonfuls of 


Gravy or Water; firſt ſhake ſome Flour over the Meat, and ſtir it 
together, then put in the Gravy or Water, a good Piece of Butter 
rolted in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the Diſh ; ſimmer all together a few Minutes, 
and add Half a Spoonful of Nie; pour it into your Diſh, lay 

the Mince-Meat, have ready the other 
Half of the Liver cut thin, with ſome Slices of Bacon broil'd, and 


lay round the Head, Garniſh the Diſh with Lemon, and ſend it 


to Table. | | 
b Raguo a Neck of Veal. 


CUT a Neck of Veal into Steaks, flatten them with a Rolling- 


pin, ſeaſon them with Salt, Pepper, Cloves and Mace, lard 
them with Bacon, Lemon-peel and Thyme, dip them in the Yolks 
of Eggs, make a Sheet of ſtrong Cap-Paper up at the four-Corners 
in the Form of a Dripping-pan ; pin up the Corners, butter the 
Paper and alſo the Gridiron, and ſet it over a Fire of Charcoal; 
put in your Meat, let it do leiſurely, keep it baſting and turning 

" | to 
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to keep in the Gravy, and when it is enough have ready Half a 
Pint of ſtrong Gravy, ſeaſon it high, put in Muſhrooms and Pic- 
kles, Force - Meat Balls dipp'd in the Yolks of Eggs, Oyſters 
ſtew'd and fry'd, to lay round and at the Top of your Diſh, and 
then ſerve it up. If for a Brown Ragoo, put in Red Wine. If for 
a White One, put in White Wine, with the Yolks of Eggs beat 
up with two or three Spoonfuls of Cream. Y BY 


To Ragoo a Breaft of Veal. 2 
TAKE your Breaſt of Veal, put it into a large Stew-pan, put 


+ in a Bundle of Sweet Herbs, an Onion, ſome Black and White 
Pepper, a Blade or two of Mace, two or-three Cloves, a very little 
Piece of Lemon- peel, and juſt cover it with Water; when it is 
tender take it up, botle it, put in the Eones, boil it up till the 
Gravy is very good, then ſtrain it off, and if you have a little 
rich Beef Gravy add a Quarter of a Pint, put in Half an Ounce of 
Truffles, and Morels, a Spoonful or two of Catchup, two or three 
Spoorfuls of White Wine, and let them all boil together; in the 
mean Time flour the Veal, and fry it in Butter till it is of a fine 
Brown, then drain out all the Butter and pour the Gravy you are 
boiling to the Veal; with a few Muſhrooms ; boil all together till 

the Sauce is rich and thick, and cut the Sweethrcad into four. A 
few Force- Meat Balls is proper in it. Lay the Veal in the Diſh, 
and pour the Sauce all over it! Garniſh with Lemon. 


Auotber Way to Ragob 4. Breaſt of Veal.” 
YoU may bone it nicely, flour 5 and fry it of a fine Brown, 


then pour the Fat out of the Pan, and the Ingredients as 
above, with the Bones ; when woah, take it out, and ſtrain the 
Liquor, then put in your Meat again, with the Ingredients, as 


before directed. En, Ny 


A Breaſt of Veal in Hodge- Podge. 


TAKE a Breaſt of Veal, cut the Briſcuit into little Pieces, and 
every Bone aſunder, then flour it, and put Half a Pound of 
good Butter into a Stew - pan; when it is hot, throw in the Veal, 
fry it all over of a fine light Brown, and then have ready a 'Tea- 
kettle of Water boiling ; pour it in the Stew-pan, fill it up and Ilir 
it round, throw in a Pint of Green Peaſe, a fine Lettuce whole , 
clean waſh'd, two or three Blades of Mace, a little Whole Peppe 
tyd in a Muſlin Kag, a little Bundle of Sweet Herbs, a fmall 
| | E 2 4 8 Oui 
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] Onion ſtuck with a few Cloves, and a little Salt. Cover it clofe, 
1 and let it ſtew an Hour, or till it is boil'd to your Palate, if you 
would have Soop made of it; if you would only have Sauce to eat 
With the Veal, you muſt ſtew it till there is juſt as much as you 
would have or Sauce, and ſeaſon it with Salt to your Palate; take 
out the Onion, Sweet Herbs and Spice, and pour it all together 
into your Diſh. It is 4 fire Niſh. If you have no Peaſe, pare 
three or four Cucumbers, ſcoop out the Pulp, and cut it into little 
Pieces, and take four or five Heads of Sellery, clean waili'd, and 
eut the white Part ſmall; when you have no Lettuces, take the 
little Hearts of Savoys, or the little young Sprouts that grow on the 
old Cabbage Stalks about as big as the Jop of your Ihumb. 
Nore, If you would make a very fine Diſh of it, fill the Inſide 
of your Lettuce with Force- Meat, and tye the Top cloſe with a 
Thread; ſtew it till there is but juſt enough for Sauce, ſet the 
Lettuce in the Middle, and the Veal round, and pour the Sauce 
all over it. Garwſh your Diſh with raſp'd Bread, made into 
Figures with your Fingers. This is the cheapeſt Way of dreſſing 
a Breaſt of Veal to be goad, and ſerve a Number of People. 


'| o Collar à Breaſt of Veal. 
i} AKE a very ſharp Knife, and nicely take out all the Bones, 


l; but take great Care you do not cut the Meat through; pick 
[| all the Fat and Meat off the Bones, then grate ſome Nutmeg all 
over the Inſide of the Veal, a very little beaten Mace, a little 
Pepper and Salt, a few Sweet Herbs ſhred ſmall, ſome Parſley, 
1 a little Lemon- peel ſhred ſmall, a few Crumbs of Bread and the 
5 Bits of Fat pick'd off the Bones; roll it up tight, ſtick one Skewer 
iN in to hold it together, but do it cleaver, that it ſtands upright in 
| the Diſh ; tie a Packthread acroſs it to hold it together, ſpit it, 
then roll the Caul all round it, and roaſt it. An Hour and a 
Quarter will do it. When it has been about an Hour at the Fire 
take off the Caul, drudge it with Flour, baſte it well with Freſh 
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ti Butter, and let it be of a fine Prown. For Sauce take 'T'wo Penny- 
worth of Gravy Beef, cut it and hack it well, then flour it, fry 
| it a little Brown, then pour into your Stew-pan ſome boiling Wa- 
| ter; {tir it well together, then fill your Pan two Parts full of Wa- 
l ter, put in an Onion, a Bundle of Sweet Herbs, a little Cruſt of 


Bread toaſted, two or three Blades of Mace, four Cloves, ſome 
Whole Pepper, and the Bones of the Veal. Cover it cloſe, and let 
it ſtew till it is quite rich and thick; then ſtrain it, boil it up 
again with Truffles and Morel, a few Muſhrooms, a Spoonful of 
Catchup, two or three Bottoms of Artichokes, if you have 3 
ade 
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add a little Salt, juſt enough to ſeaſon the Gravy, take the Pack- 
thread off the Veal, and ſet it upright in the Diſh; cut the Sweer- 
bread into four, and broil it of a five Brown, with a few Force- 
Meat Balls fry'd, lay theſe round the Diſh, and pour in the Sauce. 
Garn1jl: the Diſh with Lemon and fend it to Table. g 


„ 70 Collar a Breaſt of Mutton. 


Do it the ſame Way, and it eats very well. But you muſt ks | 
off the Skin. 2 | 


Another good Way to dreſs a Breaft of Mutton. 


OLLAR it as before, roaſt it, and baſte it with Half a Pint 
of Red Wine, and when that is all ſoak'd in, baſte it well 
with Butter, have a little good Gravy, ſet the Mutton upright in 
the Diſh, pour in the Gravy, have Sweet Sauce as for Veniſon, 
and ſend it to Table. Don't garniſn the Diſh, but be ſure to take 
the Skin off the Muttouun. SN n 
The Infide of a Surloin of Beef is very good done this Way. 
If you don't like the Wine, a Quart of Milk, and a Quarter 
of a Pound of Butter, put into the Dripping-pan, does full as well 
„„ > 
0 Force a Leg of Lamb. I 
ITH a ſharp Knife carefully take out all the Meat, and 
leave the Skin whole and the Fat on it, make the Lean you 
cut out into Force-Meat thus: To two Pounds of Meat, three 
Pounds of Beef Sewet cut fine, and beat in a Marble Mortar till it 
is very fine, and take away all the Skin of the Meat and Sewet, 
then mix with it four Spoonfuls of grated Bread, eight or ten 
Cloves, five or fix large Blades of Mace dry'd and beat fine, Half a 
large Nutmeg grated, a little Pepper and Salt, a little Lemon-peel 
cut fine, a very little Thyme, ſome Parſley, and four Eggs: Mix all 
together, put it inta the Skin again juſt as it was, in the ſame 
Shape, ſew it up, roaſt it, baſte it with Butter, cut the Loin into 
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Steaks and fry it nicely, lay the Leg in the Diſh and the Loin 1 
round it, with ſtew'd Cauliflower (as in Page 17) all round upon it 
the Loin, pour a Pint of good Gravy into, the Diſh, and ſend it to | 
Table. If you don't like the Cauliflower, it may be omitted. i 
| To Boil @ Leg of Lamb. 1 

| ET the Leg be boiled very white. An Hour will do it. Cut 9 
— the Loin into Steaks, dip them into a few Crumbs of Bread and i 
Fg5, fry them nice and brown, boil a good deal of Spinach an: i 


lay 


* 
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lay in the Diſh, put the Leg in the Middle, lay the Loin round 


it, cut an Orange in four and garniſh the Diſh, and have Butter 
in a Cup. Some love the Spinach boiled, then drained, put inte 
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a Sauce- pan with a good Piece of Butter and ſtewed. 


70 Force a Large Fowl: | 
CUT the Skin down the Back, and carefully flip it up ſo as to 
take out all the Meat, mix it with one Pound of Beef Sewet, 
cut it ſmall, and beat them together in a Marble Mortar: Take a 
Pint of large Oyſters cut ſmall, two Anchovies cut ſmall, one 
. Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nutmeg 
grated, and the Lolks of four Eggs; mix all together and lay 

4 on the Bones, draw over the Skin and ſew up the Back, put 
the Fowl into a Bladder, boil it an Hour and a Quarter, ftew 
ſome Oyſters in good Gravy thickened with a Piece of Butter 
rolled in Flour, take the Fowl out of the Bladder, lay it in your 
"Diſh and pour the Sauce over it. Garniſh with Lemon. 

It eats much better roaſted with the ſame Sauce. 


To Roaſt 4 Turky +he genteel Way, © 


IRST cut it down the Back, and with a ſharp Penknife bone 
it, then make your Force-Meat thus: Take a large Fowl, or a 
Pound of Veal, as much grated Bread, Half a Pound of Sewet cut 
and beat very fire, a little beaten Mace, two Cloves, Half a Nut- 
meg grated, about a large Tea Spoonful of Lemon- peel, and the 
| Yolks of two Eggs; mix all together, with a little Pepper and 
Salt, fill up the Places where the Bones came out, and fill the Body, 
that it may look Juſt as it did before, ſew up the Back, and roaſt 
it. You may have Oyſter Sauce, Sellery Sauce, or juſt as you 
pleaſe ; but good Gravy in the Diſh, and 282 with Lemon, 
ls as good as any Thing. Be ſure to leave the Pinions on. 


To fiew a Turky or Fowl. 
FIRST let your Pot be very clean, lay four clean Skewers at 
the Bottom, lay your Furky or Fowl upon them, put in a 
Quart of Gravy, take a Bunch of Sellery, cut it ſmall, and waſh 
it very clean, put it into your Pot, with two or three Blades of 
Mace, let it ſtew ſoftly till there is juſt enough for Sauce, then add 
a good Piece of Butter rolled in Flour, two Spoonfuls of Red 
Wine, two of. Catchup, and juſt as much Pepper and Salt as will 
ſcalon it, lay ycur Fowl cr Turky in the Diſh, pour the Sauce 

over 
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over it, and ſend it to Table. If the Fowl or Turky is enough 
before the Sauce, take it up, and keep it hot till the Sauce is 
boiled enough, then put it in, let it boil a Minute or two, and 
diſh it up. | | 


70 Stew a Knuckle of Veal. 75 


E ſure let the Pot or Sauce- pan be very clean, lay at the Bottom 
four clean wooden Skewers, waſh and clean the Knuckle very 
well, then lay it in the Pot with two or three Blades of Mace, a 
little Whole Pepper, a little Piece of Thyme, a ſmall Onion, a 
Cruſt of Bread, and two Quarts of Water. Cover it down cloſe, 
make it boil, then only let it ſimmer for two Hours, and when it 
is enough take it up, lay it in a Diſh, and ſtrain the Broth over it. 


Another Way to Stew a Knuckle of Veal, 
LEAN it as before directed, and boil it till there is juſt 
enough for Sauce, add one Spoonful of Catchup, one of Red 
-Wine, and one of Walnut Pickle, ſome Truffles and Morels, or 
ſome dry'd Muſhrooms cut ſmall; boil it all together, take up 
the Knuckle, lay it in a Diſh, pour the Sauce over it, and ſend 
it to Table. FF Ay ID 1 
Note, It eats very well done as the Turky, before directed. 


70 Ragoo à Piece of Beef. 
AKE a large Piece of the Flank which has Fat at the Top 
_=, cut ſquare, or any Piece that is all Meat, and has Fat at the 
Top, but no Bones. The Rump does well. Cut all nicely off the 
Bone (which makes fine Soop) then take a large Stew -pan and 
with a good Piece of Butter fry it a little Brown all over, flouring 
your Meat well before yo put it into the Pan, then pour in as 
much Gravy as will cover it, made thus: Take about a Pound of 
coarſe Beef, a little Piece of Veal cut ſmall, a Bundle of - Sweet 
Herbs, an Onion, ſome Whole Black Pepper and White Pepper, 
two or three large Blades of Mace, four or five Cloves, a Piece ef 
Carrot, a little Piece of Bacon ſteeped in Vinegar a little while, a 
Cruſt of Bread toaſted Brown; put to-this a Quart of Water, and 
let it boil till Half is waſted. While this is making, pour a 
Quart of boiling Water into the Stew-pan, cover it eloſe, and let 
it be ſtewing ſoftly ; when the Gravy is done ſtrain it, pour it 
into the Pan where the Beef is, take an Ounce of Trafles and 
Morels cut ſmall, ſome freſh or dry'd Muſhrooms cut ſmall, two 
Spoonfuls 
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Spoonfuls of Catchup, and cover it 156 Let all this ſtew till 
the Sauce is rich and thick, then have ready ſome Artichoke 
Bottoms cut into four, and a few pickled Muſhrooms; give them a 
Boil or two, and when your Meat is tender and your Sauce quite 
rich, lay the Meat into a Diſh and pour the Sauce over it. You 
may add a Sweetbread cut in fix Pieces, a Palate ſtewed tender 
cut into little Pieces, ſome Cocks-Combs, and a few Force-Meat 
Balls. Theſe are a great Addition, but it will be good without. 
Note, For Variety when the Beef is ready and the Gravy put 

to it, add a large Bunch of Sellery cut ſmall and waſhed clean, 
two Spoonfuls of Catchup, and a Glaſs of Red Wine. Omit all 


the other Ingredients. When the Meat and Sellery are tender, 


and the Sauce rich and good, ſerve it up. It is alfo very good 


this Way: Take fix large Cucumbers, ſcoop out the Seeds, pare | 


them, cut them into Slices, and do them juſt as you do the Sel- 
lery, | 


, To Force the Inſide of a Surloin of Beef. 


TEE a ſharp Knife, and carefully lift up the Fat of the In- 

| fide, take out all the Meat cloſe to the Bone, chop it ſmall, 
take a Pound of Sewet and chop fine, about as many Crumbs 
of Bread, a little Thyme and Lemon-peel, a litttle Pepper and 
Salt, Half a Nutmeg grated, and two Shalots chopp'd fine; mix 


all together, with a Glaſs of Red Wine, then put it into the ſame 


Place, cover it with the Skin and Fat, skewer it down with fine 
Skewers, and cover 1t with Paper. Don't take the Paper off till 
the Meat is in the Diſh, Take a Quarter of a Pint of Red Wine, 
two Shalots ſhred ſmall, boil them, and pour into the Diſh, with 
the Gravy which comes out of the Meat, it eats well. Spit your 
Meat before you take out the Infide. e FE 


Another Way to Force à Surloin. 


with the Infide uppermoſt, with a ſharp Knife lift up the 
Skin, hack and cut the Infide very fine, ſhake a little Pepper and 
Salt over it, with two Shalots; cover it with the Skin, and ſend 
it to Table. You may add Red Wine, or Vinegar, juſt as you like. 


To Force the Inſide of 4 Rump of Beef. 
You may do it juſt in the ſame Manner, only lift up the out- 


1 fide Skin, take the Middle of the Meat, and do as before 


directed; put it into the fame Place, and with fine Skewers put 
it down cloſe, Hs 
A Roll'd 


HEN it is quite roaſted, take it up, and lay it in the Diſh 
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A Roll'd Rump of Beef. 


CUT the Meat all off the Bone whole, ſlit the Inſide down 
from Top to Bottom, but not through the Skin, ſpread it 
open, take the Fleſh of two Fowls and Beef Sewet, an equal 
Quantity, and as much cold boiled Ham, if you have it, a little 
Pepper, an Anchovy, a Nutmeg grated, a little Thyme, a good 
deal of Parſley, a few Muſhrooms, and chop them all together, 
beat them in a Mortar, with a Healf-Pint Baſon full of Crumbs of 
Bread; mix all theſe together, with four Yoll:s of Eggs, lay it 
into the Meat, cover it up, and roll it round, ſtick one Skewer in, 
and tye it with a Packthread croſs and croſs to hold it together; 
take a Pot or large Sauce-pan that will juſt hold it, lay a Layer 
of Bacon and a Layer of Beef cut in thin Slices, a Piece of Carrot, 


1 ſome whole Pepper, Mace, Sweet Herbs, and a large Onion, lay 


the roll'd Beef on it, juſt put Water enough to the Top of the 
Beef; cover it cloſe, and let it ſtew very ſoftly on a ſlow Fire for 
eight or ten Hours, but not too faſt, When you find the Beef 


| tender, which you will know by running a Skewer into the Meat, 


then take it up, cover it up hot, boil the Gravy till it is good, 
then ſtrain it off, and add ſome Muſhrooms chopp'd, ſome Truffles 
and Morels cut ſmall, two Spoonfuls of Red or White Wine, the 
Yolks of two Eggs, and a Piece of Butter roll'd in Flour ; boil it 
together, ſer the Meat before the Fire, baſte it with Butter, and 
throw Crumbs of Bread all over it: When the Sauce is enouch, 


| lay the Meat into the Diſh, and pour the Sauce over it. Take 


care the Eggs do not curd. 


To. Boil a Rump of Beef, the French Faſhion. 
T a Rump of Beef, boil it Half an Hour, take it up, lay 
it into a large deep Pewter Diſh or Stew- pan, cut three or 
four Gaſhes in it all along the Side, rub the Gaſhes with Pepper 
and Salt, and pour into the Diſh a Pint of Red Wine, as much 


hot Water, two or three large Onions cut ſmall, the Hearts of 


eight or ten Lettuces cut ſmall, and a good Piece of Butter rolled 


in a little Flour ; lay the fleſhy Part of the Meat downwards, 
cover 1t clofe, let 1t ſtew an Hour and a Half over a Charcoal Fire, 
or a very ſlow Coal Fire. Obſerve, that the Butcher chops the Bone 
ſo cloſe, that the Meat may lye as flat as you can in the Diſh. 
When it is enough, take the Beef, lay it in the Diſh, and pour 
the Sauce over it. | 877 0a 
Note, When you do it in a Pewter Diſh, it is beſt done over a 
Chaffing-diſh of hot Coals, with a Bit or two of Charcoal to 
lep it alive. | 
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Beef Eſcarlot. 155 
"JAKE a Briſcuit of Beef, Half a Pound of coarſe Sugar, two 
- Ounces of Bay Salt, a Pound of common Salt, mix all toge- 
ther and rub the Beef, lay it in an earthen Pan, and turn it every 
Day. It may lie 4 Fortnight in the Pickle, then boil it, and 
ſerve it up either with Savoys, or a Peaſe Pudding. 
Note, It eats much finer cold, cut into Slices, * ſent to Table. 


Fg Beef à la Daub. F 
You may take a Buttock or Rump of Beef, lard it, fry it 
Brown in ſome ſweet Butter, then put it into a Pot that will 
Juſt hold it; put in ſome Broth or Gravy hot, ſome Pepper, 
Cloves, Mace, and a Bundle of Sweet Herbs, ftew it four Hours, 
till it 1s tender, and ſeafon 1t with Salt ; take Half a Pint of Gravy, 
two Sweetbreads cut into eight Pieces, ſome Truffles and Morels, 
Palates, Artichoke-Bottoms and Muſhrooms, bo1l all together, 
lay your Beef into the Diſh ; ſtrain the Liquor into the Sauce, and 
boil all together. If it is not thick enough, roll a Piece of But- 
ter in Flour, and boil in it. Pour this all over the Beef. Take 
Force-Meat roll'd in Pieces Half as long as one's Finger, dip them 
into Batter made with Eggs, and fry them Brown; fry ſome 
Sippets dipp'd into Batter cut Three-corner- ways, ſtick them into 
the Meat, and garniſh with the Force-Meat. | 


Beef à la Mode in Pieces. 

VO muſt take a Buttock of Beef, cut it into two Pound Pieces, 
- + lard them with Bacon, fry them Brown, put them into a Pot 
that will juſt hold them, put in two Quarts of Broth or Gravy, a 
few Sweet Herbs, an Onion, ſome Mace, Cloves, Nutmeg, Pep- 
per and Salt; when that is done, cover it cloſe, and ſtew till it 1s 
tender, skim off all the Fat, lay the Meat in the Diſh, and ſtrain 
the Sauce over it. You may ſerve it up hot or cold. 


Beef à Ia Mode, the French Fay. 


TAKE a piece of the Buttock of Beef, and ſome fat Bacon cut 
into little long Bits, then take two Tea Spoonfuls of Salt, one 


— 


Tea Spoonful of beaten Pepper, one of beaten Mace, and one of 
Nutmeg ; mix all together, have your Larding-pins ready, firſt 
dip the Bacon in Vinegar, then roll it in your Spice, and lard 
Four Beef very thick and nice; put the Meat into a Pot with two 
or three large Onions, a good Piece of Lemon-peel, a Bundle © 
Herbs, and three or four Spconfuls of Vinegar ; cover it wy 
Ea FOI | | | Clole, 
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cloſe, and put a wet Cloth round the Edge of the Cover that no 
Steam can get out, and ſet. it over a very flow Fire: When you 
think one Side is done enough, turn the other, and cover it With 
the Rhind of the Bacon; cover the Pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it up 
and lay it in your Diſh, take off all the Fat from the Gravy, and 
pour the Gravy over the Meat. If you chuſe your Beef to be Red, 
= you may rub it with Salt-petre over Night. 3 
Nocte, You muſt take great Care in doing your Beef this Way that 
your Fire 1s, very flow ; it will take at leaſt fix Hours doing if 
the Piece be any thing large. If you would have the Sauce very 
rich, boil Half an Ounce of Truffles and Morels in Half a Pint of 
good Gravy till they are very tender, and add a Gill of pickled. 
Muſhrooms, or freſh ones are beſt ; mix all together with the 
Gravy of the Meat, and pour it over your Beef. You muſt mind 
and beat all your Spices very fine; and if you have not enough 


mix ſome more, according to the Bigneſs of your Beef. 


 _ Beef Olives. 


TAKE a Rump of Beef, cut it into Steaks Half a Quarter long, 

about an Inch thick, let them be ſquare ; lay on ſome good 
Force-Meat made with Veal, roll them, tie them once round with 
a hard Knot, dip them in Egg, Crumbs of Bread and grated Nut- 
meg, and a little Pepper and Salt. The beſt Way is to roaſt them, 
or try them Brown in freſh Butter, lay them every one on a Bay- 
Leaf, and cover them every one with a Piece of Bacon toaſted, 
have ſome good Gravy, a few Truffles and Morels, and Muſhrooms; 
boil all together, pour into the Diſh, and ſend it to Table. 


Veal Olives. 


THEY are good done the fame Way, only roll them narrow at 
one End and broad at the other. Fry them of a fine Brown. 

Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches. 

long on them, The ſame Sauce. Garniſh with Lemon. 


Beef Collops. 


UT them into thin Pieces about two Inches long, beat them 
with a Back of a Knife very well, grate ſome Nutmeg, flour 
them a little, lay them in a Stew-pan, put in as much Water as 
you think will do for Sauce, Half an Onion cut ſmall, a little 
Piece of Lemon-peel cut ſmall, a Bundle of Sweet Herbs, a little 
Pepper and Salt, a Piece of Butter rolled in a little Flour, Set 
F 2 them 
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them on a ſlow Fire; when they begin to fimmer, fiir them now 
and then; when they begin to be hot, ten Minutes will do them, 
but take care they don't bait. Take out the Sweet Herbs, pour 
it into the Diſh, and ſend it to Table. | | 


Note, You may do the Infide of 2 Surloin of Beef in YA IR 


Manner the Day after it is roaſted, only don't beat them, but cut 
them thin. | | | 


N. Z. You may do this Diſh between two Pewter Diſhes, 
hang them between two Chairs, take fix Sheets of White-brown 
Paper, tare them into Slips, and burn them under the Diſh one 
Piece at a Time, VFD . 
T0 Steg Beef Steaks. 
"PAKE Rump Steaks, pepper and falt them, lay them in a 
Stew-pan, pour in Half a Pint of Water, a Blade or two of 
Mace, two or three Cloves, a little Bundle of. Sweet Herbs, an 
Anchovy, a Piece of Butter rolled in Flour, a Glaſs of White 
Wine, and an Onion; cover them cloſe, and let them ftew ſoftly 
till they are tender, then take out the 175 flour them, fry them 
in freſh Butter, and pour away all the Fat, ſtrain the Sauce they 
were ſtew'd in, and pour into the Pan; toſs it all up together till 
the Sauce is quite hot and thick. If you add a Quarter of a Pint 
of Oyſters, it will make it the better. Lay the Steaks into the 
Diſh, and pour the Sauce over them. Garniſh with any Pickle 
you like. . 3 8 


To Fry Beef Steaks. 
TAKE Rump Steaks, beat them very well with a Roller, fry 
them in Half a Pint of Ale that is not bitter, and whilſt they 
are frying cut a large Onion ſmall, a very little Thyme, ſome 
Parſley ſhred ſmall, ſome grated Nutmeg, and a little Pepper and 
Salt; roll all together in a Piece of Butter, and then in a little 
Flour, put this into the Stew-pan, and ſhake all together. When 
the Steaks are tender, and the Sauce of a fine Thickneſs, diſh 
1t up. N „ 


A ſecond Way to Fry Beef Steaks. 
Cor the Lean by itſelf, and beat them well with the Back of a 
— Krife, fry them in juſt as much Butter as will moiſten the 


Pan, pour out the Gravy as 1t runs out of the Meat, turn en 
NF | Often, 
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often, do them over a gentle Fire, then fry the Fat by itſelf and 
lay upon the Meat, and put to the Gravy a Glaſs of Red Wine, 
Half an Anchovy, a little Nutmeg, a little beaten Pepper, and a 
Shalot cut ſmall ; give it two or three little boils, ſeaſon it with 


Salt to your Palate, pour it over the Steaks, and ſend them to 
Table, | : 


Another Way to do Beef Steaks. 


UT your Steaks, Half broil them, then lay them in a Stew- 

A pan, ſeaſon them with Pepper and Salt, juſt cover them with 
Gravy, and a Piece of Butter rolled in Flour. Let them ſtew for 
Half an Hour, beat up the Yolks of two Eggs, ſtir all together 
for two or three Minutes, and then ſerve it up. 11-19 


A pretty Side - Diſh of Beef. 
OAS T a tender Piece of Beef, lay fat Bacon all over it and 
roll it in Paper, baſte it, and when it is roaſted cut about two 
Pounds in thin Slices, lay them in a Stew- pan, and take fix. 
large Cucumbers, peel them, and chop them ſmall, lay over them 
a little Pepper and Salt, ſtew them in Butter for about ten Mi- 
nutes, then drain out the Butter, and ſhake ſome Flour over them; 
toſs them up, pour in Half a Pint of Gravy, let them ſtew till 
they are thick, and diſh them up. 5 


70 areſs a Fillet of Beef. 
TT i the Infide of a Surloin : You muſt carefully cut it all 
L out from the Bone, grate ſome Nutmeg over it, a few Crumbs 
of Bread, a little Pepper and Salt, a little Lemon-peel, a little 
Thyme, ſome Parſley ſhred ſmall,” and roll it up tight; tie it 
with a Packthread, roaſt it, put a Quart of Milk and a Quarter of 
a Pound of Butter into the Dripping- pan and baſte it; when it is 
enough, take it up, untie it, leave a little Skewer in it to hoſd it 
together, have a little good Gravy in the Diſh, and ſome Sweet 
Sauce in a Cup. You may baſte it with Red Wine and Butter, if 
you like it better; or it will do very well with Butter only. 


ER ad Beef Steaks Rolled. 
TAKE three or four Beef. Steaks, flat them with a Cleaver, and 


make a Force-Meat thus: Take a Pound of Veal beat fine in a 
Mortar, the Flejh of a large Fowl cut ſmall, Half a Pound of cold 
Ham chopp'd ſmall, the Kidney-Fat of a Loin of Veal chopp'd 


ſmall, 


—— 
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ſmall, a Sweetbread cut in little Pieces, an Ounce of Truffles and. 
Morels firſt ſtew'd and then cut ſmall, ſome Parſley, the Yolks of 
four Eggs, a Nutmeg grated, a very little Thy me, a little Lemon- 
peel cut fine, a little Pepper and Salt, and Half a Pint of Cream: 
Mix all together, lay it on your Steaks, roll them up firm, of a 
good Size, and put a little Skewer into them, put them into the 
Stew-pan, and fry them of a nice Brown; then pour all the Fat 


| *quite out, and put in a Pint of good fry'd Gravy (as in Page 19) 


put one Spoonful of Catchup, two Spoonfuls of Red Wine, a few 
Muſhrooms, and let them ſtew for a Quarter of an Hour. Take 
up the Steaks, cut them in two, lay the cut Side uppermoſt, and 
pour the Sauce over it. Garniſh with Lemon. 

Note, Before you put the Force-Meat into the Beef, you are to 
ſtir it all together over a flow Fire for eight or ten Minutes. 


75 Stew a Rump of Beef. 


AVING boil'd it till it is little more than Half enough, 
L take it up, and peel-off the Skin : Take Salt, Pepper, beaten 
Mace, grated Nutmeg, a Haudful, of Parſley, a little Thyme, 
Winter-Savoury, Sweet-Marjoram, all chopp'd fine and mixt, and 
ſtuff them in great Holes in the Fat and Lean, the reſt ſpread over 
it, with the Yolks of two Eggs; ſave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat into a deep Pan, pour 
the Liquor in, cover it cloſe, and let it bake two Hours, then put 
it into the Diſh, pour the Liquor over it, and ſend it to Table. 


Another Way to Stew a Rump of Beef. 


You muſt cut the Meat off the Bone, lay it in your Stew-pan, 
cover it with Water, put in a Spoonful of Whole Pepper, two 
Onions, a Bundle of Sweet Herbs, ſome Salt, and a Pint of Red 
Wine; cover it cloſe, ſet it over a Stove or {low Fire for four 
Hours, ſhaking it ſometimes, and turning it four or five 'Times ; 
make Gravy as for Soop, put in three Quarts, keep it ſtirring till 
Dinner is ready: Take ten or twelve Turnips, cut them into Slices 
the broad Way, then cut them into four, flour them, and fry them 
Brown in Beef Dripping. Be ſure to let your Dripping boil before 
you put them in ; then drain them well from the Fat, lay the 
Beef into your Soop-diſh, toaſt a little Bread very nice and brown, 
cut in three Corner Dice, lay them into the D1ſh, and the Turnips 

| likewiſe; ſtrain in the Gravy, and fend it to Table. If you have 
the Convenience of a Stove, put the Diſh over it for five or fix 
Minutes; it gives the Liquor a fine Flavour of the Turmips, 


makes 
| 5 
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makes the Bread eat better, and is a great Addition. Seaford 5 it 
with Salt to your Palate, 


Portu oal Beef 


TAKE a Rump of Beef, cut off the Bone, cut it a- croſs, floir i it, 
fry the thin Part Brown in Butter, the thick End ſtuff with 
Sewet, "boil'd Cheſnuts, an Anchovy, an Onion, and a little Pep- 
per. Stew it in a Pan of ſtrong Broth, and when it is tender lay 
both the Fry'd and Stew'd together in your Diſh, cut the Fry'd 
in two and lay on each Side of the Stew'd, train the . it 
was ſtew'd in, put to it ſome pickled Gerkins chopp'd,. and boil'd 
Cheſnuts, thicken it with a Piece of burnt Butter, give it two or 
three boils up, ſeaſon it with Salt to your Palate, and Pour it over 
the Beef, Garnith with Lemon. 


To Stew 4 Rump of Beef, or the Briſcuit, the 
French Way. 


T* a Rump of Beef, put it into a little Pot that will hold 


it, cover it with Water, put on the Cover, let it ſtew an 
Hour; but if a Briſcuit, two Hours. Skim it clean, then ſlaſh the 


Meat with a Knife to let out the Gravy, put in a little beaten Pep- 


ſome Salt, four Cloves, with two or three large Blades of 
Ma beat fine, fix Onions {liced, and Half a Pint of Red Wine; 


ver it cloſe, let it ſtew an Hour, then put in two Spoonfuls = 


Capers or Aſtertion Buds pickled, or Broom Buds, chop- them, 

two Spoonſuls of Vinegar and two of Verjuice : Boil fix abbage 
Lettuces in Water, then put them in a Pot, put in a Pint of 
good Gravy, let all ſtew together for Half an Hour, skim all the 


Fat off, lay the Meat into the Diſh, and pour the reſt over wn” 


have ready ſome Pieces of Bread cut three Corner- -ways and fry'd 
criſp, ſtick them about the Meat, and garniſh them. When you 


put in the Cabbage, put with it a * Piece of Butter rolled in 
Flour, 


70 Stew Beef Gobbets, 


GET ay any Piece of Beef, except the Leg, cut it in Pieces out 
| the Bigneſs of a Pullet's Egg, put them in a Stew-pan, cover 
| them with Water, let them ſtew, kim them clean, and when they 

have ftew'd an Hour, take Mace, Cloves, and Whole Pepper ty'd 


in a Muſlin Rag looſe, ſome Sellery cut ſmall, put them into the 


Pan with ſome Salt, Turnip and- Carrots, par d and cut in 12 
A little 


* 
- — 
, — by: - - — 
— — * | "=, © SS _ 5 2 - — 375323 
* — 2 — ſu — CES . J - an —— 2 bh oy * 
2 rr - > r 32 3 «<<. : 3 — 2 * — F4 4 — 
: n 2 


” 
9 FY * ä 5 — « ; * 2 
8 ' 4 * — — — 2 = Y Mt L - 7 
JT "Iu - - IN n — — es — — * * ** ns W Me — : 
. 1 1 ” — — a2 Y _ 2 * 8 - —_— — Phe air 2» Eo ene —— 2 d 
af as * — o — . K FP 22 Kc, ; E bot — " 2 ot — 
Poe 2 A" n * aye cl 1 2 5 8 — — 2 2 4 — . 4 — — - * = 3 
> : n — — —— * - — r TRI 4 g "ys. — dor'S * — 1 . — ts 
— 2 N — — —ñ — dab tr <2 — — n 7 1 _ 28 — > 92 \ l nn 
2 ARIA —_ 4 5 75 1 2 — 2 J — 2 2 0 
— * p * * 0 > 
CA. Doren I Oo aro et > o 2 


2 2 2 
— — 
. amet mehr 

—— 


— 
m_ 
rn 
RS wy 
— — — 
n 
2 


9 
1 
- 
. 
7 
v; 
} 
% 
+4 


* 8 
— 2 

. ney me 

A Fa yy ons 

r — 

— n 3 


42 | The Art of Cookery, Peel 


a little Parſley, a Bundle of Sweet Herbs, and a large Cruſt of 
Bread. You may put in an Ounce of Barley or Rice, if you like 


it. Cover it cloſe, and let it ſtew till it is tender; take out the 


- Herbs, Spices and Bread, and. have ready fry'd a French Roll cut 


in four. Diſh up all together, and ſend it to Table. 


Wh Fra Beef Royal 1 —; 
PALE a Surloin of Beef, or a large Rump, bone it and beat 


it very well, then lard it with Bacon, ſeaſon it all over with 


| Salt, Pepper, Mace, Cloves, and Nutmeg, all beat fine, ſome Le- 


mon-peel cut ſmall, and ſome Sweet Herbs; in the mean Time 


make a ſtrong Broth of the Bones, take a Piece of Butter with a 


little Flour, brown it, put in the Beef, keep it turning often till it 


is Brown, then ſtrain the Broth, put all together into a Pot, put 


in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut fmall. 


Cover it cloſe, and let it ſtew till it is tender, take out the Beef, 


Skim off all the Fat, pour in a Pint of Claret, ſome fry'd Oyſters, 
an 22 and ſome Gerk ins ſhred ſmall ; boil all together, put 
in the Beef to warm, thicken your Sauce with a Piece of Butter 


rolled in Flour, or Muſhroom Powder, or burnt Butter. Lay your 


Meat in the Diſh, pour the Sauce over it, and ſend it to Table. 


This may be eat either hot or cold, 


A Tongue and Udder forced. 

PRs T parboil your Tongue and Udder, blanch the Tongue 
+ and ſtick it with Cloves; as fot the Udder, you muſt carefully 
raiſe it, and fill it with Force-Meat, made with Veal : Firſt waſh 


the Infide with the Yolk of an Egg, then put in the Force-Meat, 
tie the Ends cloſe and ſpit them, roaſt them, and baſte them 


with Butter ; when enough, have good Gravy in the Diſh, and 

Sweet Sauce in a Cup. | 198 
Note, For Variety you may lard the Udder. 

Po Fricaſey Neats Tongues. 

TAE Neats Tongues, boil them tender, peel them, cut them 

into thin Slices, and fry them in freſh Butter; then pour out 

the Butter, put in as much Gravy as you ſhall want for Sauce, a 


Bundle of Sweet Herbs, an Onion, ſome Pepper and Salt, and a 
Blade or two of Mace; ſimmer all together for Half an Hour, then 


take out your Tongue, ſtrain the Gravy, put it with the Tongue 


into the Stew-pan again, beat up the Volks of two Eggs with a 


Glaſs of White Wine, a little grated Nutmeg, a Piece of Butter 


as big as a Walnut rolled in Flour, ſhake all together for four or 
five Minutes, diſh 1t up, and ſend it to Table. g a a 
es , 


* 


| To Force a Tongue. 


it with as much Beef-Sewet, a few Pippins, ſome Pepper and Salt, 
| a little Mace beat, ſome Nutmeg, a few Sweet Herbs, and the 
Yolks of two Eggs; chop it all together, ſtuff it, cover the End 
with a Veal Caul or butter'd Paper, roaſt it, baſte it with Butter, 
and diſh it up. Have for Sauce good Gravy, a little melted But- 
ter, the Juice of an Orange or Lemon, and ſome grated Nutmeg ; 
boil it up, and pour it into the Diſh, 55 


To Stew Neats Tongues // Hole. 


T two Tongues, let them ſtew in Water juſt to cover them 
for two Hours, then peel them, put them in again with 2 
Pint of ſtrong Gravy, Half a Pint of White Wine, a Bundle of 
Sweet Herbs, a little Pepper and Salt, ſome Mace, Cloves, and 
Whole Pepper ty'd in a Muſlin Rag, a Spoonful of Capers chopp'd, 
Turnips and Carrots ſliced, and a Piece of Butter roll'd in Flour, 
let all ftew together very ſoftly over a {low Fire for two Hours, 
then take out the Spice and Sweet Herbs, and ſend it to Table. 
You may leave eut the Turnips and Carrots, or boil them by 
themſelves, and lay them in the Diſh, juſt as you Like. a 


To Fricaſey Ox Pa 
AF TER boiling” your Palates very tender (which you muſt do 

by ſetting them on in cold Water, and letting them do ſoftly ) 
then blanch them and ſcrape them clean; take Mace, Nutmeg, 
Cloves, and Pepper beat fine, rub them al] over with thoſe, and 
| with Crumbs of Bread; have ready ſome Butter in a Stew-pan, 
and when it is hot put in the Palates; fry them Brown on both 
Sides, then pour out the Fat, and put to them ſome Mution or 
Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a 


4 


little Piece of Butter rolled in Flour, and the Juice of a Lemon; 


by 


let it ſimmer all together for a Quarter of an, Hour, diſli it up, 
and garniſh with Lemon. 1 


1 9 0 Roaſſ Ox Palates. 3 


JAVING boil'd your Palates tender, blanch them, cut them 
into Slices about, two Inches long, lard Half with Bacon, 
then have realy two or three Pigeons, and two or three Chicken- 
peepere, draw them, truſs them, and fill them with Force-Vicat ; 
kt Half of them be nicely larded, ſpit them on a Bird Spit; frat 
+ * SH VESIn 5 
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BO it fill it is tender; let it ſtand till it is cold, then cut a 
Hole at the Root-end of it, take out ſome of, the Meat, chop 


4 pe Art of Cookery, 


them thus, a Bird, a Palate, a Sage-Leaf, and a Piece of Bacon; 
and ſo on, a Bird, a Palate, a Sage Leaf, and a Piece of Bacon. 
Take Cocks-combs and Lamb-ſtones parboil'd and blanch'd, lard 
i them with little Bits of Bacon, large Oyſters parboil'd, and each 
Vl - one larded with one Piece of Bacon, put theſe on a Skewer with 
alittle Piece of Bacon and a 8 between them, tye them 
on to a Spit and roaſt them, then beat up the Yolks of three Eggs, 
ſome Nutmeg, a little Salt and Crumbs of Bread; baſte them with 
theſe all the Time they are a Roaſting, and have ready two Sweet- 
breads each cut in two, ſome Artichoke-bottoms cut into four and 
fry'd, and then rub the Diſh with Shalots ; lay the Birds in the 
Middle piled upon one another, and lay the other Things all ſe- 
parate by themſelves round about in the Diſh. Have ready for 
Sauce a Pint of good Gravy, a Quarter of a Pint of Red Wine, 
an Anchovy, the Oyſter Liquor, a Piece of Butter rolled in Flour; 
boil all theſe together and pour into the Diſh, with a little Juice 
of Lemon, Garniſh your Diſh with Lemon, » 


To dreſs a Leg of Mutton 4 | Royale. 


AVING taken off all the Fat, Skin, and Shank Bone, lard 

1t with Bacon, ſeaſon 1t with Pepper and Salt, and a round 

Piece of about three or four Pounds of Beef or Leg of Veal, lard 

it; have ready ſome Hog's-Lard boiling, flour your Meat, and 
give it a Colour in the Lard, then take the Meat out and put it 
into a Pot, with a Bundle of Sweet Herbs, ſome Parſley, an Onion 
ſtuck with Cloves, two or three Blades of Mace; ſome Whole Pep- 
per, and three Quarts of Water; cover it cloſe, and let it boil very 
ſoftly for two Hours, mean while get ready a Sweetbread ſplit, 

cut into four, and broil'd, a few Truffles and Morels ſtew'd in a 
Quarter of a Pint of ſtrong Gravy, a Glaſs of Red Wine, a few 

1 Muſhrooms, two Spoonfuls of Catchup, and ſome Aſparagus- 
1 tops; boil all theſe together, then lay the Mutton in the Middle 
[ = of the Diſh, cut the Beef or Veal into Slices, make a Rim round 
| your Mutton with the Slices, and pour the Ragoo over it; when 


| you have taken the Meat out of the Pot, skim all the Fat off the 
no Gravy; ftrain it, and add as much to the other as will fill the 
wh Diſh, Garniſh with Lemon. | 


1 
1 A Leg of Mutton 4 la Hauigout. 

| 1 JET it hang a Fortnight in an airy Place, then have ready 
4-4 ſome Cloves of Garlick and tuff it all over, rub it with Pep- 


per and Salt; roaſt it, have ſome good Gravy and Red Wine in 
the Diſh, and ſend 1t to Table, | 7 
; N 4 


| 
| 
{ 
| 
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7⁵ 22 a Leg of Mutton vi Oyſters. 


AKE a Leg about two or three Days kill'd, ſtuff it all over 
with Oyſter, and roaſt it. Garaiſli with Horſe-raddiſh. 


7 Roaſt a Leg of Mutton with Cockles. 


2 8 FF it all over with Gen and roaſt it, Garniſh with 


Horſe-raddiſh. 


A Shoulder of Mutton in Epigram. 


ROAST it almoſt enough, then very carefully take off the Skin 
about the Thickneſs of a Crown-piece, and the Shank Bone 


W with it at the End; then ſeaſon that Skin and Shank Bone with 


Pepper and Salt, a little Lemon-peel cut ſmall, and a few Sweet 
Herbs and Crumbs of Bread, then lay this on the Gridiron, and 
let it be of a fine Brown; in the mean Time take the reſt of the | 
Meat and cut 1t like a Haſh about the Bigneſs of a Shilling; fave 

the Gravy and put to it, with a few Spoonfuls of ſtrong Gravy, 
Half an Onion cut fine, a little Nutmeg, a little Pepper and Salt, 

a little Bundle of Sweet Herbs, ſome Gerkins cut very ſmall, 2 
few Muſhrooms, two or three Truffles cut ſmall, two Spoonfuls of 
Wane, either Red or White, and throw a little Flour over the 
Meat ; let all theſe ſtew together very ſoftly for five or fix Minutes, 
but be ſure it don't boil ; take out the Sweet Herbs, and put the 
Haſh into the Diſh, lay the Broil'd upon it, and ſend i it to Table. 


A Harrico of Mutton. 


AKE a Neck or Loin of Mutton, cut it into fix Pieces, flour 

it, and fry it Brown on both Sides in the Stew-pan, then 
pour out all the Fat; put in ſome Turnips and Carrots cut like 
Dice, two Dozen of Cheſauts blanched, two or three Lettuces cut 


ſmall, fix little round Onions, a Bundle of Sweet Herbs, ſome 


Pepper and Salt, and two or three Blades of Mace; cover it cloſe, 
and let it ſtew for an Hour, then take off the Fat and diſh 1 it up. 


7⁰ French 4 Hind Saddle of Mutton. 


] T is the two Rumps. Cut off the Rump, and carefully lift up 


the Skin with a Knife; begin at the broad End, but be ſure 
you don't crack 1t nor take it quite off; then take ſome Slices of 
Ham or Bacon chopp'd fine, a = T ruffles, ſome young Onions, 
ſome Parley, a Inte * Sweet Marjaram, Winter Savory, 
G 2 N « liale 
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a little Lemon-peel, all chopp'd fine, a little Mace and two or 
three Cloves beat fine, Half a Nutmeg, and a little Pepper and 
Salt; mix all together, and throw over the Meat where you took 
off the Skin, then lay on the Skin again, and faſten it with two 
fine Skewers at each Side, and roll it in well butter'd Paper. It 
will take three Hours doing: Then take,off the Paper, baſte the 
Meat, ſtrew it all over with Crumbs of Bread, and when it is of 
a fine Brown take it up. For Sauce take fix large Shalots, cut 
them very fine, put them into a Sauce-pan with two Spoorfals of 
Vinegar, and two of White Wine; boil them for a Minute or two, 
Four it into the Diſh, and garniſh with Horſe-raddiſh. 


Another French May, cal d, St. Menehout. 


JAKE the Hind Saddle of Mutton, take off the Skin, lard it 
* with Bacon, ſeaſon it with Pepper, Salt, Mace, Cloves beat, 
and Nutmeg, Sweet Herbs, young Onions and Parſley, all chopp'd 
fine ; take a large Oval or a large Gravy-pan, lay Layers of 
Bacon, and then Layers of Beef all over the Bottom, lay in 
the Mutton, then lay Layers of Bacon on the Mutton, and then a 
r of Beef, put in a Pint of Wine, and as much good Gravy as 
will ſtew it, put in a Bay-Leaf, and two or three Shalots, cover 
it cloſe, put Fire over and under it, if you have a cloſe Pan, and 
let it ſtand ſtewing for two Hours; when done, take it out, ſtrew 
Crumbs of Bread all over it, and put it into the Oven to Brown, 
ſtrain the Gravy it was flew'd in, and boil it till there is juſt 
enough for Sauce, lay the Mutton into the Diſh, pour the Sauce 
in, and ſerve it up. You muſt Brown it before a Fire, if you 
have not an Oven, | 1 b 


Cutlets 4 la Maintenon. A very good Diſh. | 


UT your Cutlets handſomely, beat them thin with your Clea- 

ver, ſeaſon them with Pepper and Salt, make a Force-Meat 

with Veal, Beef Sewer, Spice and Sweet Herbs, rolled in Yolks 

of Eggs, roll Force- Meat round each Cutlet within two Inches of 

tae 'Top of the Bone, then have as many Half Sheets of White 

Paper as Cutlets, roll each Cutlet in a Piece of Paper, firſt butter- 

ing the Paper well on the Infide, dip the Cutlets in melted Butter 

and then j Crumbs of Eread, lay cach Cutlet on Half a Sheet of 

Paper croſs the Middle of it, leaving about an Inch of the Bone 

out, then cloſe the two Ends of your Paper as you do a Turnover 
Tart, and cut off the Paper that is too much; broil your Mutton 
Cutlets Half an Hour, your Veal Cutlets three Quarters of an 
| our, 
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Hour, and then take the Paper off and lay them round in the 


Diſh, with the Bone outwards. Let your Sauce be good Gravy 
chicken d, and ſer ve it up. | 


To make a Mutton Haſh. 


UT your Mutton in little Bits as thin as you can, firew a little 


wherein Sweet Herbs, Onion, Pepper and Salt, have been boil'd ; 


ſtrain it, put in your Meat, with a little Piece of Butter rolled in 


Flour and a little Salt, a Shalot cut fine, a few Capers and Ger- 


Eins chopp'd fine, and a Blade of Mace: Toſs all together for a 
Minute or two, have ready ſome Bread toaſted thin and cut into 


Sippits, lay them round the Diſh, and pour in your Haſh. Gar- 
niſn your Diſh with Pickles and Horſe- Raddiſh, 


Note, Some love a Glaſs of Red Wine, or Walnut Pickle. You 


may put juſt what you will into a Haſh, If the Sippits are 
toaſted 2 it is better, 1 


To dreſs Pigs Petty-Toes. 


pur 3 your /Patty-Tors into a Sauce-pan with Half a Pint of 
Water, a Blade of Mace, a little Whole Pepper, a Bundle of 


Sweet Herbs, and an Onion. Let them boil five Minutes, then 


take out the Liver, Lights, and Heart, mince them very fine, 


ate a little Nutmeg over them, and ſhake a little Flour on them; 3 
let the Peet do till they are tender, then take them out and ſtrain 


the Liquor, put all together with a little Salt and a Piece of But- 
ter as big as a Walnut, ſhake the Sauce- pan often, let it ſimmer 
five or fix Minutes, then cut ſome toaſted Sippits and lay round 
the Diſh, lay the Mince-Meat "and Sauce in the Middle, and the 
Petty-Toes ſplit round it. You may add the Juice of Half a 
Lemon, or a very little Vinegar. 


A ſecond Way to roaſt a Leg of Mutton ib Oyſters. 


f gT UFF a Leg of Mutton with Mutton Sewet, Salt, Pepper, 


Nutmeg, and the'Yolks of Eggs; then roaſt it, ftick-it all over 


with Cloves, and when it is about Half done cut off ſome of the 
Under-fide of the flethy End in little Bits, put theſe into a Pipkin 
with a Pint of Oyſters, Liquor and all, a little Salt and Mace, 


and Half a Pint ot hot ater; ſtew them till Half the Liquor is 
waſted, then put in a Piece of Butter rolled in Elour, ſhake all 


: 2 
together, and when the Mutton is enough take it vp; pour this 


Sauce over it, and fend 1 it to Table. 


To 


Flour over it, have 100 P ſome Gravy (enough for Sauce) 
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To dreſs a Leg of Mutton to eat like Veniſon. 


"JAKE a Hind-Quarter of Mutton, and cut the Leg in the Shape 
of a Haunch of Veniſon, ſave the Blood of the Sheep and ſteep 
it in for five or fix Hours, then take it out and roll it in three or 
four Sheets of White Paper well butter'd on the Infide, tie it 
with a Packthread and roaſt it, baſting it with good Beef-dripping 
or Butter. It will take two Hours at a good Fire, for your 
Mutton muſt be fat and thick. About five or fix Minutes before 
you take it up take off the Paper, baſte it with a Piece of Butter, 
and ſhake a little Flour over it to make it have a fine Froth, and 
then have a little good drawn Gravy in a Baſon, and ſweet 
Sauce in another. Don't garniſh with any Thang. Ix 


20 dreſs Mutton the Turkiſh Way. 
FIRST cut your Meat into thin Slices, then waſh it in Vinegar, 
and put it into a Pot or Sauce-pan that has a cloſe Cover to it, 
put in ſome Rice, Whole Pepper, and three or four whole Onions; 
let all theſe ſtew together, skimming it frequently: When it is 
3 enough, take out the Onions, and ſeaſon it with Salt to your Palate, 
| lay the Mutton in the Diſh, and pour the Rice and Liquor over it. 
| Note, The Neck or Leg are the beſt Joints to dreſs this Way, 
| + Put into a Leg four Quarts of Water, and a Quarter of a Pound of 
| Rice: To a Neck two Quarts of Water, and two Qunces of Rice, 
| To every Pound of Meat allow a Quarter of an Hour, being 
| cloſe cover*d. If you put in a Blade or two of Mace and a Bundle 
| of Sweet Herbs, it will be a great Addition. When it is juſt 


enough, put in a Piece of Butter, and take care the Rice don't burn 
| to the Pot. In all theſe Things you ſhould lay Skewers at the 
| Bottom of the Pot to lay your Meat on, that it may not flick. 


A Shoulder of Mutton wwith a Ragoo of Turnips. 


TA a Shoulder of Mutton, get the Blade- Bone taken out as 
neat as poſſible, and in the Place put a Ragoo, done thus: 

Take one or two Sweetbreads, ſome Cocks-Combs, Half an Ounce 
of Truffles, ſome Muſhrooms, a Blade or two of Mace, and a little 
Pepper and Salt; ſtew all theſe in a Quarter of a Pint of good 
_ Gravy, and thicken it with a Piece of Butter rolled in Flour, or 
Yolks of Eggs, which you pleaſe : Let it be cold before you put 
it in, and fill up the Place where you took the Bone out 2 in the 
Form it was before, and ſew it up tight: Take a large deep Stew- 


pan, or one of the round deep Copper Pam with two Handles, lay 
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at the Bottom thin Slices of Bacon, then Slices of Veal, a Bundle 
of Parſley, Thyme and Sweet Herbs, ſome Whole Pepper, a Blade 
or two of Mace, three or four Cloves, a large Onion, and put in 


juſt thin Gravy enough to cover the Meat; cover it cloſe, and let 
it ſtew two Hours, then take eight or ten Turnips, pare them, and 


cut them into what Shape you pleaſe, put them into boiling Wa- 
ter, and let them be juſt enough, throw them into a Sieve to 
drain over the hot Water that they may keep warm, then take up 
the Mutton, drain it from the Fat, lay it in a Diſh, and keep 


eep it 
hot cover'd ; ſtrain the Gravy it was ſtew'd in, and take olf all 


the Fat, put in a little Salt, a Glaſs of Red Wine, two Spoonfuls 
of Catchup, and a Piece of Butter rolled in Flour ; boil together 
| till there 1s juſt enough for Sauce, then put in the Turnips, give 
| them a boil up, pour them over the Meat, and ſend it to Table. 
Lou may fry the Turnips of a light Brown, and toſs them up with 
the Sauce ; but that 1s according to your Palate, 1 
Note, For a Change you may leave out the Turnips, and add a 
Bunch of Sellery cut and waſh'd clean, and ſtew'd in a very little 
Water till it is quite tender, and the Water almoſt boil'd away. 


Pour the Gravy, as before directed, into it, and boil it up till the 


Sauce is good : Or you may leave both theſe out, and add Truffies, 


Morels, freſh and pickled Muſhrooms, and Artichoke-Bottoms. 


N. B. A Shoulder of Veal without the Knuckle, firſt fry'd, and 


then dope juſt as the Mutton, eats very well. Don't garniſh your 


Mutton, but garniſh your Veal with Lemon, 


p Stuff a Leg or Shoulder of Mutton. 


TAKE a linle grated Bread, ſome Beef Sewet, the Yolks of 
hard Eggs, three Anchovies, a Bit of Onion, ſome Pepper 
and Salt, a little Thyme and Winter Savoury, twelve Oyſters, 


and ſome Nutmeg grated ; mix all theſe together, ſhred them 


very fine, work them up with raw Eggs like a Paſte, ſtuff your 


| Mutton under the Skin in the thickeſt Place, or where you pleaſe, 


and roaſt it: For Sauce, take ſome of the Oyſter Liquor, ſome 
_ Claret, one Anchovy, a little Nutmeg, a Bit of an Onion, and a 
few Oyſters ; ſtew all theſe together, then take out your Onion, 


pour your Sauce under your Mutton, and ſend it to Table. Gar- 
niſfrwith Horſe-Raddiſh. N 


S Sheeps Rumps with Rice. 
AKE fix Rumps, put them into a Stew-pan with ſome Mut- 


ton Gravy, enough to fill it, ſtew them about Half an Hour, 
take them up and let them ſtand to cool, then put into the Liquor 
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a Quarter of a Pound of Rice, an Onion ſtuck with Cloves, and a 
Blade or two of Mace; let it boil till the Rice is as thick as a 
Pudding, but take Care it don't ftick to the Bottom, which 
you muſt do by ſtirring it often: In the mean Time take a clean 
Stew- pan, put a Piece of Butter into it. Dip your Rumps in the 
Yolks of Eggs beat, and then in Crumbs of Bread with a little 
Nutmeg, Lemon-peel, and a very little Thyme in it, fry them in 
the Butter of a fine Brown, then take them out, lay them in a Diſh 


to drain, pour out all the Fat, and toſs in the Rice into that Pan 
ſtir it all together for a Minute or two, then lay the Rice into the 
Diſh, lay the Rumps all round upon the Rice, have ready four 
Eggs boil d hard, cut them into Quarters, lay them round the 
Diſh with fry'd Parſley between them, and ſend it to Table. 


To Bake Lamb and Rice. 


PAKE a Neck and Loin of Lamb, half roaſt it, take it up, 


cut it into Steaks, then take Half a Pound of Rice, put it 
into a Quart of good Gravy, with two or three Blades of Mace, 


and a little Nutmeg. Do it over a Stove or flow Fire till the 


Rice begins to be thick ; then take it off, ſtir in a Pound of But- 
ter, and when that is quite melted ſtir in the Yolks of fix Eggs, 


firſt beat; then take a Diſh and butter it all over, take the Steaks 
and put a little Pepper and Salt over them, dip them in a little 


melted Butter, lay them into the Diſh, pour the Gravy which 


comes out of them over them, and then the Rice, beat the Volks 


of three Eggs and pour all over, ſend it to the Oven, and bake it 
better than Half an Hour. „ 


Baked Mutton Chops. 


TAKE a Loin or Neck of Mutton, cut it into Steaks, put 


ſome Pepper and Salt over it, butter your Diſh and lay in 
your Steaks; then take a Quart of Milk, fix Eggs beat up fine, 
and four Spoonfuls of Flour 3 beat your Flour-and Eggs in a little 
Milk firſt, and then put the reſt to it, put in a little beaten Gin- 
er, and a little Salt. Pour this over the Steaks, and ſend 1t to 
the Oven. An Hour and a Half will bake it. | 


A Forced Leg of Lamb. 


14 KE a large Leg of Lamb, cut a long Slit on the Back- ſide, 
but take great Care you don't deface the other Side; then chop 


the Meat ſmall with Marrow, Half a Pound of Beef Sewet, ſome 
Oyſters, an Anchovy unwaſh'd, an Onion, ſome Sweet Herbs, a 
luttle Lemon- peel, and ſome beaten Mace and Nutmeg; — a 
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theſe together in a Mortar, ſtuff it up in the Shape it was before, 
ſew 1t up, and rub 1t over with the Yolks of Eg#s beaten, ſpit it, 
flour it all over, lay it to the Fire, and baſte it with Butter. An 
Hour will roaſt it. You may bake it, if you pleaſe, but then 
you muſt butter the Diſh and lay the Butter over it: Cut the Loin 
into Steaks, ſeaſon them with Pepper, Salt, and Nutmeg, Lemon- 
peel cut fine, and a few Sweet Herbs; fry them in freſh. Butter of 
a fine Brown, then pour out all the Butter, put in a Quarter of a 
Pint of White Wine, ſhake it about, and put in Half a Pint of 
ſtrong Gravy wherein good Spice has been boil'd, a Quartet of a 
Pint of Oyſters and the Liquor, ſome Muſhrooms and a Spc fol 
of the Pickle, a Piece of Butter rolled in Flour, and the Volk of 
an Egg beat; ftir all theſe together till it is thick, then lay 
your Leg of Lamb in the Diſh and the Lom round it; pour the 
dauce over it, and garniſh with Lemon. 5 


70 fry a Loin of Lamb. 

UT the Loin into thin Steaks, put a very little Pepper and 
Salt, and a little Nutmeg on them, and fry them in freſh 
Butter; when enough, take out the Steaks, lay them in a Dijh 
before the Fire to keep hot, then pour out the Butter, ſhake a a 
little Flour over the Bottom of the Pan, pour in a Quarter of a 


Pint of boiling Water, and put in a Piece of Butter; ſhake all 
together, give it a boil or two up, pour it over the Steaks, and 
ſend it to Table. | 1 „ 
Note, You may do Mutton the ſame Way, and add two Spoon- 
| fuls of Walniit Pickle. re 
Another Way of frying @ Neck or Loiti of Lamb. 
AUT it into thin Steaks, beat them with a Rolling-pin, fr 
them in Half a Pint of Ale, ſeaſon them with a little Salt, 
and cover them cloſe ; when enough; take them out of the Pan, 
lay them in a Plate before the Fire to keep hot, and pour all out 
of the Pan into a Baſon ; then put in Half a Pint of White Wine, 
a few Capers, the Yolks of two Eggs beat with a little Nutmeg. 
and a little Salt, add to this the Liquor they were fry'd in, and 
keep ſtirring it all one Way all the Time till it is thick, then put 
in the Lamb, keep ſhaking the Pan for a Minute or two, lay the 
Steaks into the Diſh, pour the Sauce over them, and have ſotne 
Parſley in a Plate before the Fire a criſping. Garniſh your Dijk 
with that and Lemon. | e 
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6 75 make a Ragoo of Lamb. 


TAKE a Fore- Quarter of Lamb, cut the Knuckle- bone off, lard 
it with little chin Bits of Bacon, flour it, fry it of a fine 
Brown, and then put it into an Earthen-pot or Stew-pan; put to 
it a Quart of Broth or good Gravy, a Bundle of Herbs, a little 
Mace, two or three Cloves, and a little Whole Pepper; cover it 
cloſe, and let it ſtew pretty faſt for Half an Hour, pour the Liquor 
all out, ſtrain it, keep the Lamb hot in the Pot till the Sauce 8 
ready. Take Half a Pint of Oyſters, flour them, fry them Brown, 
drain out all the Fat clean that you fryed them in, skim all 
the Fat off the Gravy, then pour it into the Oyſters, put in an 


Anchovy, and two Spoonfuls of either Red or White Wine; boil 


all together till there is juſt, enough for Sauce, add ſome freſh 
Muſhrooms (if you can get them) and ſome pickled ones, with a 
Spoonful of the Pickle, or the Juice of Half a Lemon. Lay your 


Lamb in the Diſh, and pour the Sauce over it. Garniſh with 
Lemon. wy Te 


Fo fiew a Lamb's, or Calf's Head. —_ 
IRST waſh it, and pick it very clean, lay it in Water for 
an Hour, take out the Prains, and with a ſharp Penknife care- 


fully take out the Bones and the Tongue, but be careful you don't 


break the Meat, then take out the two Eyes, and take two Pounds 
of Veal and two Pounds of Beef Sewet, a very little Thyme, a 
good Piece of Lemon-peel minced, a Nutmeg grated, and two 
Anchovies; chop all very well together, grate two ſtale Rolls, 
and mix all together with the Yolks of four Eggs: Save enough 
of this Meat to make about twenty Balls, take Half a Pint of 
freſh Muſhrooms clean peel'd and waſh'd, the Yolks of fix Eggs 
chopp'd, Half a Pint of Oyſters clean waſh'd, or pickled Cockles; 
mix all theſe together, but firſt ſtew your Oyſters, and put to it 


two Quarts of Gravy, with a Blade or two of Mace, It will be 


proper to tie the Head with a Packthread, cover it cloſe, and let 
it ſtew two Hours: In the mean Time beat up the Brains with 
forme Lemon: peel cut fine, a little Parſley chopped, Half a Nutmeg 
grated, and the Tolk of an Egg; have ſome Dripping boiling, 


fry Half the Brains in little Cakes, and fry the Balls, keep 
them both hot by the Fire; take Half an Ounce of Truffles and 
| Morxels, then ftrain the Gravy the Head was ſte d in, put the Truf- 


Hes and Morels to it with the Liquor, and a few Muſhrooms ; boil 
all together, then put in the reſt of the Brains that are uot fry'd, 
ſtew them together for a Minute or two, pour it over the Head, 

and 


made Plain and Eaſy. 53 
and lay the fry'd Brains and Balls round it. Garniſh with Lemon. 
You may fry about twelve Oyſters, "i 

To dreſs Veal a la Bourgoiſe. 


CY T pretty thick Slices of Veal, lard them with Bacon, and 
VM ſeaſon them with Pepper, Salt, beaten Mace, Cloves, Nut- 


meg, and chopp'd Parſley, then take the Stew-pan and cover the 


Bottom with Slices of fat Bacon, lay the Veal upon them, cover 
It, and ſet it over a very flow Fire for eight or ten Minutes juſt 
to be hot and no more, then brisk up your Fire and brown your 
Veal on both Sides, then ſhake fome Flour over it and brown it; 
pour in a Quart of good Broth or Gravy, cover it cloſe, and let 
it ſtew gently till it is enough: When enough, take out the Slices 
of Bacon, and skim all the Far off clean, and beat up the Yolks 
of three Eggs with ſome of the Gravy ; mix all together, and 


keep it ſtirring one Way till it is ſmooth and thick, then take it 


up, lay your Meat in the Diſh, and pour the Sauce over 1t. 
Garniſh with Lemon. 8 


A A difgniſed Leg of Veal and Bacon. 

TFT ARD your Veal all over with Slips of Bacon and a little 

+ Lemon-peel, and be 

enough, take it up, cut the Bacon into Slices, and have ready 
ſome dry'd Sage and Pepper rubb'd fine, rub over the Bacon, lay 

the Veal in the Diſh and the Bacon round it, ſtrew it all over 

with fry'd Parſley, and have Green Sauce in Cups, made thus: 

Take two Handfuls of Sorrel, pound it in a Mortar and ſqueeze 

out the Juice, put it into a Sauce-pan with ſome melted Butter, a 


little Sugar, and the Juice of Lemon. Or you may make it thus: 


Beat two Handfuls of Sorrel in a Mortar with two Pippins quarter'd, 
ſqueeze the Juice out with the Juice of a Lemon or Vinegar, and 
ſweeten it with Sugar. 5 DO: 


ud A Pillaw of Veal. 
"TAKE a Neck or Breaſt of Veal, Half roaſt it, then cut it 
into ſix Pieces, ſeaſon it with Pepper, Salt and Nutmeg: 


Take a Pound of Rice, put to it a Quart of Broth, ſome Mace, aud 


a little Salt, do it over a Stove or very ſlow Fire till it is thick, 
but butter the Bottom of the Diſh or Pan you do it in; beat up 
the Lolks of fix Eggs and ſtir into it, then take a little round deep 
Diſh, butter it, lay ſome of the Rice at the Bottom, then lay the 
Veal on a round Heap and cover it all over with the Rice, waſh 
H 2 tt 
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il it with a Piece of Bacon; when 
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it over with the Yolks of Eggs, and bake it an Hour and a Half, 


it up in a Veal Caul, and bake it; what is left, tie up like a Bo- 


Truffles and Morels, and ſome Muſhrooms. Your Force-Meat 
being baked enough, lay it in the Middle, the Veal round it, and 


fry'd, and throw all over. Pour on them the Sauce, You may 


pleaſe. Garniſh with Lemon. 


then open the Top and pour in a Pint of rich good Gravy. Gar- 
= with Sc ville Orange cut in Quarters, and ſend it to Table 
hey "ITO 8 ö FEE 


Bombarded Ve al. To 


i OU muft get 3 Fillet of Veal, cut out of it five lean pieces 


as thick Io Fand, round them up a little, then lard 


them very thick on the round Side with little narrow thin Pieces th 
| of Bacon, and lard five Sheeps 'Tongues (being firſt boiled and el 
blanched) lard them here and there with very little Bits of Lemon: / | at 


peel, and make a well- ſeaſon'd Force-Meat of Veal, Bacon, Ham, 
Beef Sewet, and an Anchovy beat well; make another tender 
Force-Meat of Veal, Beef Sewet, Muſhrooms, Spinach, Parſley, 
'Thyme, Sweet Marjoram, Winter Savoury, and green Onions. 
Seaſon with Pepper, Salt and Mace; beat it well, make a round 
Ball of the other Force-Meat and ſtuff in the Middle of this, rol] 


an Egg; put the larded Veal into a Stew- pan with ſome good 


_— Sauſage and boil it, but firſt rub the Caul with the Yolk 
© 
Gravy, and when it is enough skim off the Fat, put in ſome 


the 'Tongues fry'd and laid between, the Boil'd cut into Slices and 


——— — — -» 3 - „ YT 


add Artichoke- Bottoms, Sweetbreads, and Cocks - Combs, if you 


rg 
| Veal Rolls. ( 
TAK E ten or twelve little thin Slices of Veal, lay en them 
ſome Force-Meat according to your Fancy, roll them up, | 
and tie them juſt acroſs the Middle with coarſe Thread, put wo | 
| 
| | 
| 


them on a Bird-ſpit, rub them over with the Yolks of Eggs, 
flour them, and baſte them with Butter. Half an Hour will 


do them. Lay them into a Diſh, and have ready ſome good 
Gravy, with a few Truffles and Morels, and ſome Muſhrooms, 
Garniſh with Lemon. W | e 


Olives 
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Olives of Veal, the French May. 


| TAKE two Pounds of, Veal, ſome Marrow, two Anchovies, 
the Yolks of two hard Eggs, a few Muſhrooms, and ſome 
Oyſters, a little Thyme, Marjoram, Parſley, Spinach, Lemon- 
perl Salt, Pepper, Nutmeg and Mace, finely beaten; take your 
Veal Caul, lay a Layer of Bacon and a Layer of the Ingredients, 
and a Layer of Bacon and a Layer of the Ingredients, roll it in 
| the Veal Caul, and either roaft it or bake it. An Hour will do 
either. When enough, cut it into Slices, lay it into your Diſh, 
and pour good Gravy over it. Garniſh with Lemon, 


Scotch Collops a la Francois. 


AKE a Leg of Veal, cut it very thin, lard it with Bacon, 

then take Half a Pint of Ale boiling and pour over it till the 
| Blood is out, and then pour the Ale into a Baſon; take a few 
Sweet Herbs chopp'd ſmall, ſtrew them over the Veal and fry it 
in Butter, flour it a little till enough, then put it into a Diſh and 
pour the Butter away, toaſt little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two Anchovies and a 
| Glaſs of White Wine, then beat up the Yolks of two Eggs and 
ſtir in with a little Nutmeg, ſome Pepper, and a Piece of Butter, 

ſhake all together till thick, and then pour it into the Diſh, 
| Garniſh with Lemon, Fx „ | 


Jo make a ſavoury Diſh of Veal. 


| CUT large Collops out of a Leg of Veal, ſpread them abroad 

on a Dreſſer, hack them with the Back of a Knife, and dip 
them in the Yolks of Eggs; ſeaſon them with Cloves, Mace, Nut- 
| meg and Pepper, beat fine; make Force-Meat with ſome of your 
Veal, Beef Sewet, Oyſters chopp'd, Sweet Herbs ſhred fine, and . 
the aforeſaid Spice, ftrew all theſe over your Collops, roll and tie 
them up, put them on Skewers, tie them to a Spit, and roaſt 
mem; to the reſt of your Force-Meat add a raw Egg or two, roll 
them in Balls and fry them, put'them in your Diſh with your 
Meat when roaſted, and make the Sauce with ſtrong Broth, an 
Anchovy, a Shalot, a little White Wine, and ſome Spice. Let 
it ſtew, and thicken it with a Piece of Butter rolled in Flour, 
2a the Sauce into the Diſh, lay the Meat in, and garniſh with 
emon. | a 


Scotch 


P 


take them out and lay them in a Diſh, pour out all the Butter, 
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Scotch Collops Larded. 


REPARE a Fillet of Veal, cut it into thin Slices, cut off the 
Skin and Fat, lard them wich Bacon, fry them Brown, then 


take a Quarter of a Pound of Butter and melt it in the Pan, then 
ſtrew in a Handful of Plour ; ſtir it till it is Brown, and pour in 
three Pints of good Gravy, a Bundle of Sweet Herbs, and an 


Onion, which you muſt take out ſoon ; let it boil a little, then put 


in the Collops, let them ſtew Half a Quarter of an Hour, put in 
ſome Force-Meat Balls fry'd, the Yolks of two Eggs, a Piece of 
Butter, and a few pickled Muſhrooms ; ſtir all 4. 2 for a Mi- 


nute or two till it is thick; and then daſh it up. Garniſh with 


Lemon. 

To do them White. 

AFTER you have cut your Veal in thin Slices, lard it with 

X Bacon; ſeafon it with Cloves, Mace, Nutmeg, Pepper and 

Salt, ſome grated Bread, and Sweet Herbs. Stew the Knuckle in 

s little Lager as you can, a Bunch of Sweet Herbs, ſome Whole 
3lade © 


Pepper, a Mace, and four Cloves ; then take a Pint df 
the Broth, ſtew the Cutlets in it, and add to it a Quarter of a 


Pint of White Wine, ſome Mufhrooms, a Piece of Butter rolled 


in Flour, and the Yolks of two Eggs, ſtir all together till it i 


2 


thick, and then diſh it up. Garniſh with Lemon. 


* POOP! | 
FN Veal Blanquets. = 
N OAST a Piece of Veal, cut off the Skin and nervous Parts, 


cut it into little thin Bits, put ſome Butter into a Stew-pan 
over the Fire with ſome chopp'd Onions, fry them a little, then 
add a Duſt of Flour, ſtir it together, and put in ſome good Broth, 
or Gravy, and a Bundle of Sweet Herbs; ſeaſon it with Spice, 


| make it of a good Taſte, and then put in your Veal, the Volks of 
two Eggs beat up with Cream and grated Nutmeg, ſome chopp d 
Parſley, a Shalot, ſome Lemon- peel grated, and a little Juice of 


Lemon. Keep it ſtirring one Way; when enough, diſh it up. 


A, Shoulder of Veal 4 Ia Piemontoiſe. 


TAKE a Shoulder of Veal, cut off the Skin that it may hail 
at one End, then lard the Meat with Bacon and Ham, and 
ſcaſon it with Pepper, Salt, Mace, Sweet Herbs, Parſley and 
Lemen-peel ; cover it again with the Skin, ſtew it with Gra, 
| | | | al 


FIT: made Plain and Eaſy. $7 
and when it is juſt tender take it up; then take Sorrel, ſome Lettuce 
chopp'd ſmall, and ſtew them in fome Butter with Parfley, Onions, 
and Muſhrooms : The Herbs being tender put to them fonte of 
the Liquor, ſome Sweetbreads and fome Bits of Ham. Let all ftew 
together a little while, then lift up the Skin, lay the ftew'd Herbs 
over anck under, cover it with the Skin again, wet it with melted 
Butter, ftrew it over with Crumbs of Bread, and fend it to the 
Oven to Brown; ſerve it hot, with fore good Gravy 1n the Diſh. 
he French firew- it over with Purmeſan before it goes to the 
1 1 , FLQD © © We I 73, TEL 
Y 0U muft bone it, but not ſplit it, cleanſe it well, it with 
1 a Rage (in the Form it was before) made thus: Take two 
Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox's 
Palate bofl'd tender and eut into little Pieces, ſome Codks-Cornbs, 
Half an Ounce of Truffles and Morels, ſome Muſhrooms, ſome 
Artichoke- Bottoms and A ſparagus- Tops; fiew all thefe in Half a 
Pint of good Gravy, ſeaſon it with two or three Blades of Mag, 
four Cloves, Half a Nutmeg, a very little Pepper, and ſome Salt, 
pound all thefe together, and put them into the Ragoo: When it 
has ftew's about Half an Hour, take the Yolks of three Eggs beat 
up with two Spoonfuls of Cream and two of White Wine, put it 
to the Ragoo, keep it ſtirring one Way for fear of turning, and 
ſtir in a Piece of Butter rolled in Flour ; when it is very thick and 
fmooth fill the Head, make a Force-Meat with Half a Pound of 
Veal, Half a Pound of Beef Sewet, as much Crumbs of Bread, a 
tew Sweet Herbs, a little/Lemon-peel, and ſame Pepper, Salt and. 
Mace, all beat fine together in a Marble Mortar; mix it up with 
two Eggs, make a few Balls (about twenty) put them ißto the. 
Ragoo in the Head, then faſten the Head with fine wooden, Skew- 
ers, lay the Farce-Meat over the Head, do it over with the Yolks . 
of two Eggs, and ſend it to the Oven to bake. It will take about, 
two Hours baking, You muſt lay Pieces of Butter all over the 
Head, and thenfllour it. When it is baked enough lay it in your, 
Dith, and have a Pint of good fry'd Gravy. If there 15 ry 
Gravy in the. Diſh the Head was baked in, put it to the other 
Gravy, and boil it up; pour it into your Diſh, and,garniſh with 
Lemon. You may throw ſome Muſhrooms, over the Head. 


* 
. 


5 . A 
Sweetbreads of Veal à la Daupbine.: 
lang N a * 


| i TAKE the largeſt Sweetbreads you can get, open hem νν 


3 


ol a Manner as you can ſtuff in Force-Meat, three will make a 
* fine Diſh; make your Force- Meat with a large Fowl or young 
A J 1875 N f * — 


xd Cock, 
all | | 
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Cock, skin it, and pick off all the Fleſh, take Half a Pound of 
Fat and Lean Bacon, cut theſe very fine and beat them in a Mor- 
far ; ſeaſon it with an Anchovy, ſome Nutmeg, a little Lemon- 
peel, a very little Thyme, and ſome Parſley : Mix theſe up with 
the Yolk of an Egg, fill your Sweetbreads and faſten them with 
fine wooden Skewers ; take the Stew-pan, lay Layers of Bacon at 
the Bottom of the Pan, ſeaſon them with Pepper, Salt, Mace, 
Cloves, Sweet Herbs, and a large Onion ſliced, upon that lay thin 
Slices of Veal, and then lay on your Sweetbreads ; cover it cloſe, 
let it ſtand eight or ten Minutes over a ſlow Fire, and then pour 
in a Quart of boiling Water or Broth ; cover it cloſe, and let it 
ſtew two Hours very ſoftly, then take out the Sweetbreads, keep 
them hor, ftrain the Gravy, skim all the Fat off, boil it up till 
there is about Half a Pint, put in the Sweetbreads and give them 
two or three Minutes ſtew in the Gravy, then lay them in the 
Diſh, and pour the Gravy over them. Garniſh with Lemon. 


Another Way to dreſs Sweetbreads. 
ON'T put any Water or Gravy into the Stew-pan, but put 
tze ſame Veal and Bacon over the Sweetbreads, and ſeaſon as 
under directed; cover them cloſe, put Fire over as well as under, 
and when they are enough take out the Sweetbreads, put in a 
Ladleful of Gravy, boil it and ſtrain it, kim off all the Fat, let 
it boil till it Jellies, and then put in the Sweetbreads to glaze ; 
lay Eſſence of Ham in the Diſh, and lay the Sweetbreads upon it; 
or make a very rich Gravy with Muſhrooms, Truffles and Morels, 
a Glaſs of White Wine, and two Wr of Catchup. Garniſh 
with Cocks-Combs forc'd and ſtew'd in the Gra vy. 
Vote, You may add to the firſt Truffles, Morels, Muſhrooms, 
Coeks- Combs, Palates, Artichoke- Bottoms, two Spoonfuls of 
White Wine, two of Catchup, or juſt as you pleaſee. | 
N. B. There are many Ways of dreſſing Sweetbreads : You 
may lard them with thin Slips of Bacon, and roaſt them with 
what Sauce you pleaſe; or you may marinate them, cut them into 
thin Slices, flour them and fry them. Serve them up with fry'd 
Parſley, and either Butter or Gravy. Garniſh with Lemon, 


5 Calf's Chitterlings or Andouilles, 2 

"P AKE ſome of the largeſt Calf's Guts, cleanſe them, cut them 
| in Pieces proportionable to the T.entgh of the Puddings you 
deſign to make, and tie one End of thete Pieces; then take ſome 
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Bacon, with a Calf's Udder and Chaldron blarched, and cut into 


Dice or Slices, put them into a Stew-pan and ſeaſon with fine 
Spice pounded, a Bay-Leaf, ſome Salt, Pepper and Shalot cut 
ſmall, and about Half a Pint of Cream; toſs it up, take off the 
Pan, and thicken your Mixture with four or five Yolks of Eggs 
and ſome Crumbs of Bread, then fill up your Chitterlings with 
the Stuffing, keep it warm, tie the other Ends with Packthread, 
blanch and boil them like Hog's Chitterlings, let them grow cold 
in their own Liquor before you ſerve them up; boii them over a 
moderate Fire, and ſerve them up pretty hot. "Theſe Sort of An- 
douilles, or Puddings, muſt be made in Summer, when Hogs are 
ſeldom kilbd. | 


Tv dreſs Calf's Chitterlings caronfly. 
UT a Calf's Nut in Slices of its Length, and the Thickneſs 
A of a Finger, together with ſame Ham, Bacon, and the White 
of Chickens, cut after the ſame Manner; put the Whole into a 
Stew-pan, ſeaſon'd with Salt, Pepper, Sweet Herbs and Spice, 
then take the Guts cleanſed, cut and divide them in Parcels, aud 
fill them with your Slices; then lay in the Bottom of a Kettle or 
Pan ſome Slices of Bacon and Veal, ſeaſon them with fome Pep- 
per, Salt, a Bay-Leaf and an Onion; and lay fome Bacon and 
Veal over them; then put in a Pint of White Wine, and let it 
ſtew ſoftly, cloſe cover'd with Fire over and under it, if the Pot 
or Pan will allow of it; then broil the Puddings on a Sheet of 
white Paper, well buttered on the Inſide. F 


To dreſs a Ham 4 la Braije. 


CLEAR the Knuckle, take off the Swerd, and lay it in Water 
to freſken ; then tie it about with a String, take Slices of Ba- 
con and Beef, beat and ſeaſon them well with Spice and Sweet 
Herbs; then lay them in the Bottom of a Kettle with Onions, 
Parſnips, and Carrots ſliced, with ſome Cives and Parſley: Lay 
in your Ham the fat Side uppermoſt, and cover it with Slices-of 
Beef, and over that Slices of Bacon, then lay on ſome {liced Roots 
and Herbs, the ſame as under it: Cover it cloſe, and ftop it cloſe 
With Paſte, put Fire both over and under it, and Jet it ftew with 
a very flow Fire twelve Hours; put it in a Pan, drudge it well 
with grated Bread, and Brown it with a hot Iron; then ſerve it 
up on a clean Napkin, garniſhed with raw Parſlexy. 
Note, If you cat it hot, make a Ragoo thus: Lake a Vea] Sweet. 
bread, ſome Livers of Fowle, Cocks-Combs, Multirooms, ard 
Truffles; toſs them up in a Pim of good Gravy, ſeaſon'd with 
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Spice 25 yon like, thicken it with a Piece of Butter rolled in 


and let it ſtand a Quarter of an Hour to drain the Fat out; take 
the Liquor it was ſtew'd in, ſtrain it, sk im all the Fat off, put it 
to the Gravy, and boil it up. It will do as well as the Eſſence 


Fiſh, and ſometimes with Carp Sauce. 


Fo Roaft a Ham or Gammon. 
TAKE off the Swerd, or what we call the Skin, or Rind, and 

lay it in luke-warm Water for two or three Hours; then lay 
it in a Pan, pour upon it a Quart of Canary, and let it ſteep in it 
for ten or twelve Hours. When you have ſpitted it, put ſome 


make the Fire brisk, and Brown it well. If you eat it hot, gar- 
_n1ſh it with Raſpings of Bread; if cold, ſerve it on a clean Nap- 
kin, and garniſh it with Green Parſley for a Second Courſe. 


To Stuff a Chine of Pork. 
MAKE a Stuffing of the fat Leaf of Pork, Parſley, 'Thyme, 
Sage, Eggs, Crumbs of Bread, ſeaſon it with Pepper, 


ently, and when it is about a Quarter roaſted, cut the Skin in 


ſome Butter in it, and have Muftard in a Cup. 


Various Ways of dreſſing a Pig: . 


Milk and Flour, fill the Skin, and ſew it up, it will look like 
a Fig; but you muſt bake it, flour*it very well, and rub it all 
over with Butter, and when it is near enough draw it to the Oven's 
Mouth, rub it dry, and put it in again for a few Minutes; lay 
it in the Diſh, and let the Sauce be ſmall Gravy and Butter in 
the Diſh : Cut the other Part of the Pig into four Quarters, roaſt 


then lay them on Mater-Creſſes, and have Mint-Sauce in a * 
Any 


Flour, and a Glaſs of Red Wine; then Brown your Ham as above, 


of Ham. Sometimes you may ferve it up with a Ragoo of Craw- | 


Sheets of white Paper over the fat Side, pour the Canary it was 
ſoak'd. in into the Dripping-pan, and baſte it with it all the 
Time it is roafting ; when it is roaſted enough pull off the Paper, 
and drudge it well with Crumb'd Bread and Parſley ſhred fine; 


Salt, Shalot and Nutmeg, and ſtuff it thick; then roaſt it 


Slips, and make your Sauce with Apples, Lemon-peel, two or 
three Cloves, and a Blade of Mace; ſweeten it with Sugar, put 


PÞIRST kin your Pig up to the Ears whole, then make a god 
Plumb- pudding Batter, with good Beef Fat, Fruit, Eggs, 


them as you do Lamb, throw Mint and Parſley on it as it roaſts; 
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Any one of theſe Quarters will make a pretty Side-Diſh : Or take 

one Quarter and roaſt, cut the other into Steaks, and fry them fine 

and brown. Have ftew'd Spinach in the Diſh, and lay the Roaſt 

upon it, and the Fry'd in the Middle. Garniſh with hard Eggs 

and Seville Oranges cut into Quarters, and have ſome Butter in a 
Cup: Or for Change, you may have good Gravy in the Diſh and 

garni{h with fry'd Parſley and Lemon; or you may make a Ragoo 

of Sweetbreads, Artichoke-bottoms, Truffles, Morels, and good 

Gravy, and pour over them. Garniſh with Lemon. Either of 
theſe will do for a Top Diſh of a Firſt Courſe, or Bottom Diſhes 

at a Second Courſe. You may fricaſey it White for a Second 
Courſe at T'op, or a Side Diſh, 

You may take a Pig, skin him, and fill him with Force-Meat 
made thus: Take two Pounds of young Pork, Fat and all, two 
Pounds of Veal the ſame, ſome Sage, Thyme, Parſley, a little 
Lemon-peel, Pepper, Salt, Mace, Cloves, and a Nutmeg ; mix 
them, and beat them fine in a Mortar, then fill the Pig, and few 
It up. You may either roaſt or bake it, Have nothing but good 
Gravy in the Piſh. Or you may cut it into Slices, and lay the 
Head in the Middle. Save the Head whole with the Skin on, 
and roaſt it by itſelf; when it is enough cut it in two, and lay 

in your Diſn: Have ready ſome good Gravy and dried Sage 
rubb'd in it, thicken it with a Piece of Butter rolled in Flour, 
take out the Brains, beat them up with the Gravy, and pour 
them into the Diſh, You may add a hard Egg chopped, and put 
into the Sauce, 20% 5 

Note, You may make a very good Pie of it, as you may ſee in 
the Directions for Pies, which you may either make a Bottom or 
Side-Diſh. © 5 | OY 

You muſt obſerve in your White Fricaſey that you take off the 
Fat; or you may make a very good Diſh thus: Take a Quarter 
of Pig skinned, cut it into Chops, ſeaſon them with Spice, and 
waſh them with the Yolks of Eggs, butter the Bottom of a 
Diſh, lay theſe Steaks on the Diſh, and upon every Steak lay 
ſome Force - Meat the Thickneſs of a Half Crown, made thus : [4 
Take Half a Pound of Veal, and of fat Pork the ſame Quantity, » 
chop them very well together, and beat them in a Mortar fine 
add ſome Sweet Herbs and Sage, a little Lemon-peel, Nutmeg, 
Pepper and Salt, and a little beaten Mace; upon this lay a | 
Layer of Bacon, or Ham, and then a Bay-Leaf; take a little | 
fine Skewer and ftick juſt in about/two Inches long, to hold 24 
them together, then pour a little melted Butter over them, and = 
ſend them to the Oven te bake ; when. they are enough lay them 

F . 3 IT _ 
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in ypur Diſh, and pour good Gravy over them, with Muſhrooms, 
aud garniſh with Lemon. 


A Pig in Jelly. 

UT it into Quarters, and lay it in your Stew-pan, put 

in one Calf's Foot and the Pig's Feet, a Pint of Rhcrgſh W ine, 

the Juice of four Lemons, and one Quart of Water, three or 
four blades of Mace, two or three Cloves, ſome Salt, and a very 
little Picce of Lemon-peel ; ſtove it, or do it over a flow Fire 
two Hours; they take it up, lay the Pig into the Piſh you in- 
tended it for, then ſtrain the Liquor, aid when the Jelly is cold, 
skim off the Fat, and leave the Settling at Bottom. Warm the 
Jelly again, and pour over the Pig; and then ſerve it up cold in 


the jelly. 

„ To dreſs a Pig the French Way. 
PIT Four Pig, lay it down to the Fire, let it roaft till it is 
thoroughly warm, then cut it off the Spit, and divide it in 

twenty Pieces. Set them to ſtew in Half a Pint of White Wire, 

and a Pint of ſtrong Broth, ſeaſon'd with grated Nutmeg, Pepper, 
two Onions cut ſmall, and ſome ſtripp'd Thyme. Let it ſtew 
an Hour, then put to it Half a Pint of ſtrong Gravy, a Piece of 

Butter roll'd in Flour, ſome Anchovies, and a Spoonful of Vinegar, 

or Muſhroom-pickle: When it is enough, lay it in your Diſh, 
and pour the Gravy over it; then garniſh it with Orange and 

Lemon, BEGS 5 ; 

| To dreſs a Pig au Pere-douillet. 

CL off the Head, and divide it into Quatters, lard them 

— with Bacon, ſeaſon them well with Mace, Cloves, Pepper, 

Nutmeg and Salt. Lay a Layer of fat Bacon at the Bottom of 3 

k cttle, lay the Head in the Middle, and the Quarters round; 

nen put,in a Bay-Lear, one Rocambole, an Onion fliced, Lemon, 

Carrots, Parſnips, Parſley and Cives ; cover it again with Bacon, 

put in a Quart of Broth, Rew it over the Fire for an Hour, and 

ihen take It un, put your Pig into a Stew-pan or Kettle, pour in 4 

Bottle of White Wine, cover it cloſe, and let it ftew for an Hour 

very ſoitly, If you would ſerve it cold, let it ſtand till it is cold; 

nen drain it well, and wipe it, that it may look White, and lay 

„t ja a Diſh with the Head in the Middle, and the Quarters 

rind, then throw ſome Green Parſley all over: Or any one of 

tie Quarters is a very pretty little Diſh, laid on Warer-Grelſet 


— _ 
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If you would have it hot, whilſt your Fig is ſtewing in the Wine; 
take the firſt Gravy it was ſtew'd in and, firain it, skim off all 
Truffles, Morels, and Muſhrooms; ſtew all together till they are 
enough, thicken it with the Yolks of two Eggs, or a Piece of 


and lay it in your Diſh, and put the Wane it was ftew'd in into the. 
Ragoo ; then pour all over the Pig, and garniſh with Lemon. 


A Pig Matelote. 


GUT md ſcald your Pig, cut off the Head and Petty-Toes, 
then cut your Pig in four Quarters, put them with the Head 
and Toes into cold Water; cover the Bottom of a Stew-pan with 
Slices of Bacon, and place over them the ſaid Quarters, with the 
Petty-Toes and the Head cut in two. Seaſon the Whale with 
Pepper, Salt, 'Thyme, Bay-Leaf, an Onion, and a Bottle of White 
Wine ; lay over moreSlices of Bacon, put over it a Quart of Wa- 
ter, and let it boil. Take two large Eels, skin and gut them, 


done put in your Eels, then boil a Dozen of large Craw-fiſh, out 


ur Pig and Eels are enough, lay firſt your Pig and the Petty- 
oes round it, but don't put in the Head (it will be a pretty Duth 
cold) then lay your Eels and Crawfiſh over them, and take the 
Liquor they were ſtew'd in, kim off all the Fat, then add to it 
Half a Pint of ſtrong Gravy thicken'd with à little Piece of burnt 


mon. This will do for a Firſt Courſe, or Remove. Fry the 
Brains and lay round, and all over the Diſh. 


J dreſs @ Pig lite a Fat Lamb. 
TA KE a Fat Pig, cut off his Head, ſlit and truſs him up like a 
Lamb; when he is ſlit through the Middle and skinned, par- 


drudge it. Let your Sauce be Half a Pound of Butter and a Pint 
of Cream, ſtirred all together till it is ſmooth; then pour it over, 
and ſend it to Table. 9 


70 roaſt a Pig with the Hair 07. | 

DRAW your Pig very clean at the Vent, then take out the 
= Guts, Liver and Lichts; cut off his Feet and truſs him, 
prick up his Belly, ſpit him, lay him down to the Fire, but 2 
7 Jap Dare 


* 


— 


the Fat, then take a Sweetbread cut into five or ſix Slices, ſome 


Butter roll'd in Flour, and when your Pig is enough take it out, 


and cut them about fi ye or fix Inches long; when your Pig is Half 


off the Claws, and take off the Shells of the Tails; and when 


Butter, and pour over it; then garniſh with Craw-fith and Le- 


boil him a little, then throw ſome Parſley over him, roaſt it and 
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Care not to ſcorch him; when the Skin begins to riſe up in Bliſters, 


ull off the Skin, Hair and all: When you have clear'd the Pig of 
oth, ſcotch him down to the Bones, and baſte him with' Butter 


and Cream, or Half a Pound of Butter, and a Pint of Milk, put it 


ipto the Dripping-pan, and keep baſting it well; then throw ſome 
Salt over it, and drudge it with Crumbs of Bread till it is Half an 


Inch or an Inch thick. When it is enough, and of a fine Brown, 


but not ſcorch'd, take it up, lay it in your Diſh, and let your 
Sauce be good Gravy thick'd with Butter roll'd in a little Flour, 
or elſe make the following Sauce: Take Half a Pound of Butter 


and a Pint of Cream, put them on the Fire, and keep them ſtirring 
one Way all the Time; when the Butter is melted, and the Sauce 


thicken'd, pour it into your Diſh, Don't garniſh with any Thing, 


_ unleſs ſome Raſpings of Bread; and then, with your Finger, figure 


it as you fancy. 


To roaſt a Pig with the Skin on. 


JET your Pig be newly killed, draw him, flea him, and wipe 


him very dry with a Cloth; then make a hard Meat with a 


Pint of Cream, the Yolks of fix Eggs, grated Bread and Beef-ſewet, 


ſeaſon'd with Salt, Pepper, Mace, Nutmeg, Thyme and Lemon- 


pet's make of this a pretty ſtiff Pudding, ſtuff the Belly of the 


ig, and ſew it up; then ſpit it, and lay it down to roaſt: Let 


your Dripping-pan be very clean, then pour into it a Pint of Red 
Wine, grate ſome Nutmeg all over it, then throw a little Salt 
over, a little Thyme, and ſome Lemon- peel minced ; when it is 
enough ſhake a little Flour over it, and baſte it with Butter, to 

have a fine Froth. Take it up and lay it in a Diſh, cut of 


the Head, take the Sauce which is in your Dripping-pan, and 


| thicken it with a Piece of Butter; then take the Brains, bruiſe 
them, mix them with the Sauce, rub in a little dry'd Sage, pour 
it into your Diſh, and ſerve it up. Garniſh with hard Eggs cut 
into Quarters, and if you have not Sauce enough add Half a Pint 


of good Gravy. 


Note, You muſt take great Care no Aſhes fall into the Drip- 


ping-pan, which may be prevented by having a good Fire, which 


will not want any ſtirring. 


To make a pretty Diſh of a Breaſt of Veniſon. 
TAKE Half a Pound of Butter, flour your Veniſon, and fry it 


. = of a fine Brown on both Sides ; then take it up, and keep it 


hot covered in the Diſh : Take ſome Flour, and ſtir it into the 
Butter till it is quite thick and brown (but take great Care it 


dont 


yoke, 2 . 
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don't burn) ſtir in Half a Pound of Lump Sugar beat fine, and 
pour in as much Red Wine as will make it of the Thickneſs of 
a Ragoo ; ſqueeze in the Juice of a Lemon, give it a boil up, 
and pour it over the Veniſon, Don't garniſh your Diſh, but 
ſend it to Table. e : 


To boi] a Haunch or Neck of Veniſon. 
LX it in Salt for a Week, then boil it in a Cloth well flour'd; 


| for every Pound of Veniſon, allow a Quarter of an Hour for 
the boiling. For Sauce you muſt boil ſome Cauliflowers, pull'd 
into little Sprigs in Milk and Water, ſome fine White Cabbage, 
ſome Turnips cut into Dice, with ſome Beet- root cut into long 
narrow Pieces about an Irch and a Half long, and Half an Inch 
thick : Lay a Sprig of Cauliflower, and ſome of the Turnips 
maſhed with ſome Cream and a little Butter; let your Cabbage 
be boil'd, and then beat in a Sauce-pan with a Piece of Butter 
and Salt, lay that next the 88 then the Turnips, then 
Cabbage, and ſo on, till the Diſh is full; place the Beet-root here 
and there, juſt as you fancy; it looks very pretty, and is a fine 
| Diſh. Have a little melted Butter in a Cup, if wanted. 
Note, A Leg of Mutton cut Veniſon Faſhion, and dreſſed 
the ſame Way is a pretty Diſh : Or a fine Neck, with the Scraig 
cut off, This eats well broil'd or haſh'd, with Gravy and ſweet 
Sauce the next Day. . i Ag ee. 


To boil a Leg of Mutton like Veniſon. 


TAKE a Leg of Mutton cut Veniſon Faſhion, boil it in a 
Cloth well flour'd ; and have three or four Cauliflowers 
boil'd, pulled into Sprigs, ſtew'd in a Sauce- pan with Butter, and 
a little Pepper and Salt; then have ſome Spinach pick'd and 
waſh'd clean, put it into a Sauce-pan with a little Salt, covered 
cloſe and ſtew'd a little while; then drain the Liquor, and pour 
in a Quarter of a Pint of good Gravy, a good Piece of Butter 
rolled in Flour, and a little Pepper and Salt; when ſtew'd enough 
lay the Spinach in the Diſh, the Mutton in the Middle, and the 
Cauliflower over it; then pour the Butter the Cauliflower was 
ſtew'd in over it all: But you arc to obſerve in ſtewing the Cau- 
Iiiiower, to melt your Butter nicely, as for Sauce, before the (au- 
om goes in. This is a gentec! Diſh for a Firſt Coarſe at 
ottem. Sin 5 


” TH 
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: : To raaſt Tripe. 

Cur your Tripe in two ſquare Pieces, ſomewhat long, have a 
MM Force-Meat made of Crumbs of Bread, Pepper, Salt, Nutmeg, 
Sweet Herbs, Lemon-peel, and the Lolks of Eggs mixt all toge- 
ther; ſpread it on the fat Side of the Tripe, A lay. the other tat 
Side next it; then roll it as light as you can, and tie it with a 
Packthread; ſpir it, roaſt it, ui baſte it with Butter; when roalt- 
ed lay it in your Diſh, and for Sauce melt ſome Butter, and add 
what dropp'd from the Tripe. Boll it together, and garniſh 
with Rafpings. 1 Og = Ph 


\ 


To dreſs PouLTRY. 
VE To roaſt a Turkey. 
"THE beſt Way to roaft a Turkey 1s to looſen the Skin on the 
— Breaſt of the Turkey, and fill it with Force-Meat, made thus: 
Take a Quarter of a Pound of Beef Sewet, as many Crumbs of 
Bread, at Lemoa-peel, an Anchovy, ſore Nutmeg, Pepper, 
Parfley and a little Thyme. Chop and beat them all well toge- 
ther, mix them with the Yolk of an Egg, and ſtuff up the Breaſt; 
when you have no Sewet, Butter will do; or you may. make your 
Force Meat thus: Spread Bread and Butter thin, and grate ſome 
| Nutmeg over it; when you have enough roll it up, and {tuff the 
Breaſt of the Turkey; then roaſt it of a fine Brown, but be ſure to 
pin ſome white Paper on the Breaſt till it it near enough. You 
muſt have good Gravy in the Diſh, and Bread-fauce, made thus: 
Take a good Piece of Crumb, put it into a Pint of Water, with 2 
Blade or two of Mace, two or three Cloves, aid ſome Whole Pep- 
per. Bal it up five or fix Times, then with a Spoou take out the 
Spice, you had before put in, and then you muft pour off the Ma- 
ter (you may boil an Onign in it if you pleaſe) then beat up the 
Bread with a good Pins if Butter and a little Salt; or * 
ſauce, made thus: Take ſome Onions, peel them and cut them 
into thin Slices, and boil them Half an Hour in Milk and Waters; 
then drain the Water from them, and bgat them up with a guod 
Piece of Butter: Shake a little Flour in, and ftir it all together 
with a little Cream, if you have it, (or Milk will do) put tae 
Sauce into Boats, aud garuiſh with Lemon, | 
Another Way to make Sauce: Lake Half a Pint of Oyſters, 

ſtrain the Liquor, and put the Oyſters with the Liquor into à 
Sauce-pan, with a Blade or two of Mace; let them juit plump, 
then pour in a Glaſs of White Wine, let it boil once, and thicken 
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| | with a Picce of Butter rolled in Flour. Serve this up in a Bafon 
| by ifelf, with good Gravy in the Diſh, for every Body don't 
| love Oyſter-Sauce. This makes a pretty Side Diſh for Supper, 
or a Corner Diſh of a Table for Dinner. If you chafe it in the 
Diſh, add Half a Pint of Gravy to it, and boil it up together. 


ter as will do for Sauce, and garniſhing with Lemon. 


| FORCE the Turkies or Fowls as above, and make your Sauce 


| Blade or two of Mace, a Piece of Lemon-peel, and five or fix 
| Whole Pepper Corns. Boll theſe together, then ſtrain them, add 
as much Butter with a little Flour as will do for Sauce; let it 
boil, and lay Sauſages round the Fowl or Turkey. Garniſh 
with Lemon, DC Tt F | 


77 make Muſhroom - Sauce for White Fowls of 
* 7 all Sorts. e 
TAKE a Pint of Muſhrooms, waſh and pick them very 
clean, and put them into a Sauce-pan, with a little Salt, 
ſome Nutmeg, a Blade of Mace, a Pint of Cream, and a good 
Piece of Butter roll'd in Flour, Boil theſe all together, and 
keep ſtirring them; then pour your Sauce into your Dulh, and 
garniſh with Lemon. | | 


Muſhroom-Sauce for White Fowls boil'd, 
AKE Half a Pint of Cream, and a Quarter of a Pound of 
Butter, ſtir them together one Way till it is thick ; then add 


a Spoonful of Muſhroom-pickle, pickled Muſhrooms, or freſh, 
| if you have them. Garniſh only with Lemon. | | 


Fowls, Turkies, Partridges, or any other Game. 


zs tender; then add a little beaten Mace, ſome Nutmeg, Pepper 
and Salt, thicken'd with a good Piece of Butter ro led in Flour 5 
then boal it up, and pour into your Diſli. . Ion 


This Sauce is good either with boiled or roaſted Turkies or 
Fowls; but you may leave the Gravy out, adding as much Bat 


7 make Mock Oyſter-Sauce, either for Tutkies or 


thus: Take a Quarter of a Pint of Water, an Anchovy, 4 


70 make Sellery-Sauce, either for roaſted or boiled | 


TAKE a large Bunch of Sellery, waſh and pare it very clean, cut 
L it into little thin Bits, and boil it ſoftly in a little Water till it 
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You may make it with Cream thus: Boil your Sellery as above, 
and add ſome Mace, Nutmeg, ſome Butter as big as a W alnut 
rolled in Flour, and Half a Pint of Cream; boil "them all toge- 
ther, and you may add, if you wall, a Glaſs of White Vane, aud 
a Spoonful of nay adg, 


To make Brown FE G 


QTEW the Sellery as above, then add Mace, Nutmeg, Pepper, 
Salt, a Piece of Butter rolled in Flour, with a Glafs of Red 
Wie, a Spoonful of Catchup, and 75 a Pint of good Gravy; 
Len all theſe together, and pour the Diſh. Garniſh with 
mon, 


7 few a Turkey or Fowl, in | Sellery-Sauce 
Y O U muſt judge according to the Largeneſs of your Turkey 


or Fowls, what Sellery or Sauce you Want. Take a large 

Fowl, put it into a Sauce- pan or Pot, and put to it one Quart 
of good Broth or Gravy, a Bunch of Sellery waſh'd clean and 
cut ſmall, with ſome Mace, Cloves, ad and All-ſpice tied 
looſe in a Muſlin Rag; put in an. Onion and a Sprig of Thyme: 
Let theſe ſtew ſoftly till they are enough, then add a Piece of 
Butter rolled in Flour ; take up your Fowl, and pour the Sauce 
over it. An Hour will do a large Fowl, or a ſmall Turkey; but 
a very large Turkey will take two Hours to do it ſoftly. If it is 
over done or dry it is ſpoil'd; but you may be a Judge of that, 
if you look at it now and then. Mind to take out the Onion, 
Thyme and Spice, before you ſend it to Table. 

Note, A Neck of Veal done this Way 18 very good; and will 

De two Hours doing. 


79 make Egg- Sauce, proper for roaſted Chickens. 


MEET y your Butter thick and fine, chop two or three hard- 


boiled Eggs fine, put them ipto a Baſon, pour the Butter 
over them, and have good Gravy in the Diſh, 


Shalot-Sauce for roaſted 7 


TAKE five or fix Shalots peel'd and cut ſmall, put them into 
a Sauce-pan, with two Spoonfuls of White Views tu o of 
Water, and two of Vinegar; give them a boil up, and pour 
them into your Diſh, with a little Pepper and Salt. Fowl | 
roaſted and laid on Water-creſſes i is very good, without any other 


Sauce. v 
5 8 hy Shalot- 
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Shalot- Sauce for a Scraig of Mutton bozled. 
TAKE two Spoonfuls of the Liquor the Mutton 1s boiled in, 


two Spoonfuls of Vinegar, two or three Shalois cut fine, with 
a little Salt; put it into a dauce- pan, with a Piece of Butter as 
big as a Walnut rolled in a little Flour; ſtir it together, and 


give it a boil. For thoſe who love Shalot, it is the prettieſt Sauce | 


that can be made to a Scraig of Mutton, 5 


Jo adreſs Livers with Muſhroom-Sauce. 
TAKE ſome pickled or freſh Muſhrooms, cut ſmall ; both if 


you have them, and let the Livers be b fine, with a 


good 5 of Partley chopp'd ſmall, a Spoonful or two of Catchup, 


a Glaſs of White Wine, and as much good Gravy as will make 


Sauce enough; thicken 1 it with a Piece of Butter rolled 1 Flour. 
This does cither for Roait or Boil'd. < 


A pretty little Sauce. 


AKE the Liver of the Fowl, bruiſe it with a little of the 


Liquor, cut a little Lemon- -peel fine, melt ſome good But- 


ter, and mix the Liver by Degrees; give it a boil, and pour it 


into the Diſh. 


To make Temon-Sauce for boiled Fowls. 
TAKE a Lemon, pare off the Ried, then cut it into Slices, and 


cut it ſmall ; take all the Kernels out, bruiſe the Liver 
with two or three Spoonfuls of good Gravy, then melt ſome 


Butter, mix it all together, give them a *bo1l, and cut in a 


little Lemon- -peel very "fall, - 


A German Way of dreſſing Fowls. 
AKE a Turkey or Fowl, ſtuff the Breaſt with what Force- 


Meat you like, and fill the Body with roaited Cheſnuts 


peel'd. Roaſt it, and have ſome more roaſted Cheſuuts peel'd, 


put them in Half a Pint of good Gravy, with a litile piece 
of Butter rolled in Flour; boil theſe together, With ſome ſmall 


Turnips, and Saufages cut in Slices, and Ary d or boil . Gar- 


niſh with Cheſnuts. 
Nete, You may dreſs Ducks the ſawe W 15 8 


k 2 
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77 dreſs a Turkey or Fowl to Perfefion, 


DONE them, and make a Force-Meat thus: Take the Flaſh 
D of a Fowl, cut it ſmall, then take a Pound of Veal, beat 
it in a Mortar, with Half a Pound of Beef Sewet, as much 
Crumbs of Bread, ſome Muſhrooms, Truffles and Morels cut 
| ſmall, a few Sweet Herbs and Parſley, with ſome Nutmeg, Pep- 
per and Salt, a little Mace beaten, ſome Lemon-peel cut fine; 
mix all theſe together, with the Volks of two Eggs, then fill 
your Turkey, and roaſt it. "This will do for a large Turkey, and 
ſo in Proportion for a Fowl. Let your Sauce be good Gravy, 
with Muſhrooms, Truffles and Morels in it: Then garniſh 
with Lemon, and for Variety ſake you may lard your Fowl or 
'Turkey. 5 | 1 | 


70 fiew a Turkey Brown. 
AKE your Turkey after it is nicely pick'd and drawn, fill 
the Skin of the Breaſt with Force-Meat, and put an Anchovy, 
a Shalot, and a little Thyme in the Belly, lard the Bręaſt 
with Bacon, then put a good Piece of Butter in the Stew-pan, 
flour the Turkey, and fry it juſt of a fine Brown; then take it“ 
out, and put it into a deep Stew-pan, or little Pot, that will juſt 
hold it, and put in as much Gravy as will barely cover it, a 
Glaſs of Red Wine, ſome Whole Pepper, Mace, and two or 
three Cloves, and a little Bundle of Sweet Herbs; cover it cloſe, 
and ſtew it for an Hour, then take up the Turkey, and keep it 
bot cover'd by the Fire, and boil the Sauce to about a Pint, 
ſtrain it off, add the Volks of two Eggs, and a Piece of Butter 
rolled in Flour; fr it till it is thick, and then lay your Turkey 
in the Diſh, and pour your Sauce over it. You may have ready 
ſome little French Loaves, about the Bigneſs of an Egg, cut off 
the Tops, and take out the Crumb; then fry them of a fine 
Brown, fill them with ſtew'd Oyſters, lay them round the Diſh, 
and garniſh with Lemon. POT 


* 


To flew a Turkey Brown the nice May. 
BN E it, and fill it with Force-Meat made thus: Take the 
Fleſh of a Fowl, Half a Pound of Veal, and the Fleſh of 
two Pigeons, with a well pickled or dried Tongue, peel it, and 
chop it all together, then beat it in a Mortar, with the Marrow 
of a Beef Bone, or a Pound of the Fat of a Loin of Veal; ſea- 
fon it with two or three Blades of Mace, two or three Cloves 
an 
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and Half a Nutmeg dried at a good Diſtance from the Fire- and 
pounded, with a little Pepper and Salt: Mix all this well together, 


fill your Turkey, fry them of a fine Brown, and put it into a little 5 
Pot that will juſt hold it; lay four or five Skewers at the Bottom 


of the Pot, to keep the Turkey from ſticking; put in a Quart of 


good Beef and Veal Gravy; wherein was boiled Spice and Sweet 


Herbs, cover it cloſe, and let it ſtew Half an Hour; then put in a 


Glaſs of Red Wine, one Spoonful of Catchup, a large Spoonful of 


pickled Muſhrooms, and a few freſh ones, if you have them, a 
few Truffles and Morels, a Piece of Butter as big as a Walnut 
rolled in Flour ; cover it cloſe, and let it ſtew Half an Hour longer: 
Get the little French Rolls ready fry'd, take ſome Oyſters, and 
ſtrain the Liquor from them, then put the Oyſters and Liquor into 


a Sauce-pan, with a Blade of Mace, a little White Wine, and a 


Piece of Butter rolled in Flour ; let them ftew till it is thick, then 
fill the Loaves, lay the Turkey in the Diſh, and pour the Sauce 
over it. If there 1s any Fat on the Gravy take it off, and lay the 
Loaves on each Side of the Turkey. Garniſh with Lemon when 
you have no Loaves, and take Oyſters dipt in Batter and fry'd. 
Note, The {ame will do for any White Fowl, 


A Fowl a Ja Braife. 


BY TJ RUSS your Fowl, with the Legs turned into the Belly, ſeafbn 

it both infide and out, with beaten Mace,” Nutmeg, Pepper 
and Salt, lay a Layer of Bacon at the Bottom of a deep Stew-pan, 
then a Layer of Veal, and afterwards the Fowl, then put in an 


Onion, two or three Cloves ſtuck in a little Bundle of Sweet 


Herbs, with a Piece of Carrot, then put at the 'Top a Layer of 
Bacon, another of Veal, and a third of Beef, cover it cloſe, and let 
it ſtand over the Fire for two or three Minutes, then pour in a 
Pint of Broth, or hot Water; cover it cloſe, and let it ſtew an 
Hour, afterwards take up your Fowl, ſtrain the Sauce, and after 


sS you have skimm'd off the Fat, thicken it with a little Piece of 


Butter. You may add juſt what you pleaſe to the Sauce. A Ragoo 


of Sweet Herbs, Cocks-Combs, Truffles and Morels, or Muſh- 


Sauces above, 


rooms, with Force-Meat Balls, looks very pretty, or any of the 


| 7 Force a Fowl, 
TAKE a good Fowl, pick and draw it, flit the Skin down the 
Back, and take the Fleſh from the Bones, mince it very ſmall, 
and mix it with one Pound of Beck Sewet ſhred, a Pint of large 
| Oyſters 


The Art of Cookery, 


Oyſters chopped, two Anchovies, a Shalot, a little grated Bread, 
and ſome Sweet Herbs, ſhred all this very well, mix them to- 
gether, and make it up with the Yolks of Eggs, then turn all theſe 
Ingredients on the Bones again, and draw the Skin over again, 
then ſew up the Back, and either boil the Fowl in a Bladder an 
. Hour and a Quarter, or roaſt 1t, then ſtew ſome more Oyſters in 
Gravy, bruiſe in a little of your Force-Meat, mix it up with a 
little freſk Butter, and a very little Flour ; then give it a boil, 
lay your Fowl in the Diſh, and pour the Sauce over it, garniſhing 
with Lemon. | | | A . 


*%, 


To roaſt 4 Fowl with Cheſtnuts. 


FIRST take ſome Cheſnuts, roaſt them very carefully, ſo as not 
to burn them, take off the Skin and peel them, take about 2 
Dozen of them cut ſmall, and bruiſe them in a Mortar; parboil the 
Liver of the Fowl, bruiſe it, cut about a Quarter of a Pound of 
Ham or Bacon, and pound it; then mix them all together, with 
a good deal of Parſley chopp'd fine, a little Sweet Herbs, ſome 
Mace, Pepper, Salt and Nutmeg ; mix theſe together and put into 
your Fowl, and roaſt it. The beſt Way of doing it is to tie the 
Neck, and hang it up by the Legs to roaſt with a String, and 
baſte it. with Butter. For Sauce take the reſt of the Cheſnuts 
peel'd and skinn'd, put them into ſome good Gravy, with a little 
White Wine, and thicken it with a Piece of Butter rolled in 
Flour ; then take up your Fowl, lay it in the Diſh, and pour in 
the Sauce, Garniſh with Lemon. hk 


Pullets 4 Ia Sainte Menehout, 


AFTER having truſs'd the Legs in the Body, flit them along 
the Back, ſpread them open on a Table, take out the Thigh 
Bone, and beat them with a Rolling-pin; then ſeaſon them with 
Pepper, Salt, Mace, Nutmeg and Sweet Herbs; after that take 
a Pound and a Half of Veal, cut it into thin Slices, and lay it ina 
Stew-pan of a convenient Size to ſtew the Pullets in: Cover it, 
and ſet it over Sto ve or flow Fire, and when it begins to cleave 
to the Pan, ſtir in a little Flour, ſhake the Pan about till it be a 
little Brown, then pour in as much Broth as will ſtew the Fowls, 
ſtir it together, put in a little Whole Pepper and an Onion, and a 
little Piece of Bacon or Ham; then lay in your Fowls, cover them 
cloſe, and let them flew Half an Hour; then take them out, lay 
them on the Gridiron to Brown on the Inſide, then lay them before 
the Fire to do on the Qutfide ; ftrew them over with the Yolk 
of an Egg, ſome Crumbs of Ercad, and baſte them ai 0 
| . | : | tile 
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E little Butter: Let them be of a fine Brown, and boil the Gravy 
till there is about enough for Sauce, {train it, put a few Muſhrooms 
in, and a little Piece of Butter rolled in Flour ; lay the Pullets in 
the Diſh, and pour in the Sauce, Garniſh with Lemon. 

Note, You may Brown them in the Oven, or fry them, which 
you pleaſe. | 1 | 


Chicken Surpriæe. 


1* a ſmall Diſh one large Fowl will do, roaſt it, and take the 
J Lean from the Bone, cut it in thin Slices, about an Inch long, 
toſs it up with fix or ſeven Spoonfuls of Cream, and a Piece of 
Butter rolled in Flour, as big as a Walnut. Boil it up, and ſet 
it to cool; then cut fix or ſeven thin Slices of Bacon round, place 
them 1n a Petty-pan, and put ſome Force-Meat on each Side, work 
them up into the Form of a French Roll, with raw Egg in your 
Hand, leaving a hollow Place in the Middle ; put in your Fowl, 
and cover them with ſome of the ſame Force-Meat, rubbing them 
ſmooth with your Hand with a raw Egg ; make them of the 


Height and Bigneſs of a French Roll, and throw a little fine 


grated Bread over them. Bake them three Quarters of an Hour 
in a gentle Oven, or under a baking Cover, till they come to a 
fine Brown, and place them on your Mazarine, that they may not 


touch one another, but place them ſo that they may not fall flat ; 


in the baking; or you may form them on your Table with a broad 
Kitchen Knife, and place them on the Thing you intend to bake 
them on. You may put the Leg of a Chicken into one of the 
Loaves you iitend for the Middle. Let your Sauce be Gravy 
thicken'd with 3 and a little Juice of Lemon. This is a 
pretty Side Diſh for a Firſt Courſe, Summer or Winter, if you 
can get them, _ 


Mutton Chops in Di/griſe. 


TAKE as many Mutton Chops as you want, rub them with. 
Pepper, Salt, Nutmeg, and a little Pariley ; roll each Chop 
in Half a Sheet of White Paper, well buttered on the Infide, and 
roll'd on each End cloſe. Have ſome Hog's Lard or Beef Drip- 
ping boiling in a Stew-pan, put in the Steaks, fry them of a fine 
Brown, lay them in your Diſh, and garniſh with fry 'd Parſley; 
throw ſome all over, have a little good Gravy in a Cup, but take 
great Care you don't break the Paper, nor have any Fat in the 
Diſh, but let them be well drained. = 

* * 


| 
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Chickens roaſted with Force-Meat and Cucumber, 


| TAKE two Chickens, dreſs them very neatly, break the 
Breaſt Bone, and make a Force- Meat thus: Take the Fleſh 

of a Fowl and of two Pigeons, with ſome Slices of Ham or 
Bacon, chop them all well together, take the Crumb of a Penny 
Loaf ſoaked in Milk and boiled, then ſet it to cool; when it 1s 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, 
Pepper, and a little Salt, a very little 'Fhyme, ſome Parſley, and 
a little Lemon-peel, with the Yolks of two Eggs; then fill your 
Fowls, ſpit them, and tie them at both Ends ; after you have 

per'd the Breaſt, take four Cucumbers, cut them in two, and 
lay them in Salt and Water two or three Hours before; then dry 
them, and fill them with ſome of the Force-Meat (which you 
muſt take care to ſave) and tie them with a Packthread, flour 
them, and fry them of a fine Brown; when your Chickens are 
enough, lay them in the Diſh, and untie your Cucumbers, but 
take care the Meat don't come out; then lay them round the 
Chickens with the flat Side downwards, and the narrow End 
_ upwards. You muſt have ſome rich fry'd Gravy, and pour into 
the Diſh ; then garniſh with Lemon. „ 

Note, One large Fowl done this Way, with the Cucumber 
laid round it, looks very pretty, and is a very good Diſh. 


Chickens 4 Ia Braiſe. ntl 
You muſt take a Couple of fine Chickens, lard them, and 
ſeaſon them with Pepper, Salt and Mace; then lay a Layer. 


of Veal in the Bottom of a deep Stew-pan, with a Slice or two | 
of Bacon, an Onion cut to Pieces, a Piece of Carrot and a Layer 


of Beef; then lay in the Chickens with the Breaſt downward, and 


a Bundle of Sweet Herbs; after that lay a Layer of Beef, and 
put in a Quart of Broth or Water; cover it cloſe, let it ſtew very 
ſoftly for an Hour after it begins to ſimmer. In the mean Lime, 
get ready a Ragoo thus: Take a good Veal Sweetbread, or two, 
cut them ſmall, ſet them on the Fire, with a very little Broth or 
Water, a few Cocks-Combs, Truffles and Morels, cut ſmall, with 
an Ox-Palate, if you have it; ſtew them all together till they are 
enough, and when your Chickens are done, take them up, and 
keep them hot; then ſtrain the Liquor they were ſtew'd in, sæim 
the Fat off and pour into your Ragoo ; add a Glaſs of Red Wane, a 
Spoonful of Catchup, and a few Muſhrooms ; then boil all toge- 
ther with a few Artichoke-Bottoms cut in four, and Aſparagus- 
Tops. © If your Sauce 13 not thick enough, take a little 5 4 
| e | utc 
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Butter roll'd in Flour, and when enough lay your Chickens in the 
Þiſh, and pour the Ragoo over them, Garnijh with Lemon. 

Or you may make your Sauce thus: Take the Gravy the Fowls 
were ſtew'd in, ſtiain it, kim off the Fat, have ready Half a 
Pint of Oytters, with the L1quor ſtrained, put them to your 
Gravy with a Gloſs of White Wine, a good Piece of Butter 
rolled in Flour ; then boil them all together, and pous over your 
Fowls. Garuiih with Lemon. 


* 


2% marinate Fowls, 
TAKE a file large Fowl or Turkey, baile the Skin from the 


Breaſt- Bone with your Finger, then take a Veal Sweetbread 
and cut it ſmall, a few Oyſters, a few Mull rooms, an Anchovy, 
ſome Pepper, a little Nurmes, ſome Lemon-peel, and a litile 
Tayme ; chop all together ſmall, and mixt with the Yolk of an 
Foo, ſtuff it in between the Skin and the Fleſh, but take great 
ure you don't break the Skin, and then ſtuff What Oyſters you 
plex afe into the Body of the F owl. You way lard the Breaft of 


the Fowl with Bacon, if you chuſe it. Paper the Breaſt, aud 


roaſt it. Make odd Gravy, and garniſh with Lemon. Now 


may add à few Mufhrooms to the Sauce. 


7% bro! Chickens. 


LIT them down the B. ck, aud ſeaſon them with Pepper d 
Salt, lay them on a very clear Fire, and at a great LViſtuce, 
Let the Iuſide lye next the Fire till it is above Half donc; then 
turn them, and take great Care the fleſliy Side don't burn, throw 
| ſome fine Raſpings of Bread over it, and let. them be of a five 


Erown, but not burnt. Let your Sauce be good Gravy, wich 


Muſhrooms, and garni ſh with Lemon and the Livers bro} d, the 
G1zzards cut, ſlaſh'd, and broil'd with Pepper and Salt, 

Or this Sauce : Take a Handful of Sorrel, dip ut 1n boiling 
Water, drain it and have ready Half a Piut 'of good Gravy, a 
Shalot ſhred ſmall, and ſome Parſley boil'd very green; ** 
it with a Piece of Butter roll'd in Flour, and add a Glaſs of Red 
Wine, then lay your Sorrel in Heaps round the Fowls, and your 
the Sauce over them. Garniſh with Lemon. 

| Note, You may make juſt whar Sauce you fancy. 


P ul ['d chen 


AKE three Chickens, boit them juſt fit for catine, but not 
tod much; when they are boiled enough, fica all the Sk in 


oz, and take the White Flcth off the Boucs, Tul! it into Pieces 
L : abe 
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about as thick as a large Quill, and Half as long as your Finger. 
Have ready a Quarter of a Pint of good Cream and a Piece of 
freſh Butter about as big as an Egg, ſtir them together till the 
Butter is all mel ted, and then put in your Chickens with the Gravy 
that came from them, give them two or three Toſſes round on 
the Fire, put them into a Diſh, and ſend them up hot. 
Nere, The Leg makes a very pretty Diſh by itſelf, broiled 
very nicely with ſome Pepper and Salt; the Li vers being broil'd 
and the Gizzards brail'd, cut and tlaſh'd, and laid round the 
Legs, with good Gravy-Sauce in the Diſh, Garniſh with 
— ---- HE 


A pretty N ay of flewing Chickens. 
T* KE two fine Chick&s, Half boil them, then take them 
| up in a Pewter or Silver Diſh, if you have one; cut up your 
Fowls, and ſeparate all the Joint-Bones one from another, and 
then take out the Breaſt- Bones. If there is not Liquor enough 
from the Fowls add a few Spoonfuls of Water they were boil'd 

in, put in a Blade of Mace, and a little Salt; cover it cloſe with 
another Diſh, ſet it over a Stove or Chaffing-d1iſh of. Coals, let it 
ſtew till the Chickens are enough, and then ſend them hot to the 
Table in the ſame Diſh they were ſtew'd in. 

- Note, This is a very pretty Diſh for any fick Perſon, or for a 
lying-in Lady. For Change it is better then Butter, and the 

Sauce is very agreeable and pretty. oo 

N. B. You may do Rabbits, Partridges, or more Game this 

Way. « | 1 5 


* 


Chickens Chiringrate. 
UT off their Feet, break the Breaſt- Bone flat with a Rolling- 
pin, but take Care you don't break the Skin; flour them, fry 

them of a fine Brown in Butter, then drain all the Fat out of the 
Pan, but leave the Chickens in. Lay a Pound of Gravy Beef cut 
very thin over your Chickens, and a Piece of Veal cut very thin, 
a little Mace, two or three Cloves, ſome Whole Pepper, an Onion, 
a little Bundle of Sweet Herbs, and a Piece of Carrot, and then 
pour in a Quart of boiling Water; cover it cloſe, let it ſtew for 
a (Quarter of an Hour, then take out the Chickens and keep them 
hot; let the Gravy boil till it is quite rich and good, then ſtrain 
it off and put it into your Pan again, with two Spoonfuls of Red 
Wine, and a few Muſhrooms ; put in your CRickens to heat, then 
take them up, lay them into your Diſh, and pour your Sauce over 
them, Garniſh with Lemon, and a few Slices of cold Ham 
__narm'd in the Gravy, | 


Note, 
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Note, You may fill your Chickens with Force-Meat, and lard 
them with Bacon, and add. Truffles, Morels and Sweetbreads cut 


ſmall, but then it will be a very high Diſh. 


Chickens Hoiled with Bacon and Sellery. 

B01 L two Chickens very White in a Pot by themſclves, and 
a Piece of Ham, or good thick Bacon ; boil two Bunches of 
Sellery tender, then cut them about two Inches long, all the 
white Part, put it into a Sauce-pan with Half a Pint of Cream, 
a Piece of Butter rolled in Flour, and ſome Pepper and Salt; 
\ ſet it on the Fire, and ſhake it cften : When it is thick and 
fine, lay your Chickens in the Uiſh, and pour the Sauce in the. 
Middle, that the Sellery may lye between the Fowls, and garniih - 
the Diſh all round with Slices uf Ham or Bacon. „„ 
Note, If you have cold Ham in the Houſe, that cut into 
Slices and broil'd does full as well, or better, to lay round the 

Diſh. . 


Chickens with Tongues. A good Diſh for a 
be! great deal of Company. 
TAK E fix ſmall Chickens boiled very White, fix Hogs 
+ Tongues boiled and peeled, a Cauliflower boiled very White 
in Milk and Water whole, and a good deal of Spinach boiled 
Green; then lay your Cauliflower in the Middle, the Chickens 
cloſe all round, and the Tongues round them with the Roots 
outwards, and the Spinach in little Heaps between the Tongues, 
Garniſh with little Pieces of Bacon toaſted, and lay a little Bit on 
each of the Tongues. . © „ 


3 Scotch Chickens. 

IRST waſh your Chickers, dry them in a clean Cloth, and 
ſinge them, then cut them into Quarters; put them into a 
| Stew-pan or Sauce-pan, and }uſt cover them with Water, put in 
a Blade or two of Mace, and a little Bundle of Parſley; cover 
them cloſe, and let them ſtew Half an Hour, then che Half a 
Handful of clean waſh'd Parſley and throw in, aud have ready 
ix Eggs, Whites and all, beat five. Let your Liquor boil up, 
and pour the Egg all over them as it boils ; then ſend all toge— 
ther hot in a deep Diſh, hut take out the Bundle of Parſley firſt. 
191 muſt be ſure to skim them well before you put in your 
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A. 2 | | | | Note, 


PP 
K —  — — 1 r 


x > 2 
% EDN avs 
— 3 _ 


22 3 = 

Ks ** — p 
- TF TE ad 
* — 1 in x oo aps gn  L 


„ ü ⁵ = 


78 The Art of Cookery, 


Note, This is alſo a very pretty Diſh for fick People, but the 
Neth Geutlemen are very fond of it. | 


To marinate Chickens. 


| Cor two Chickens into Quarters, lay them in Vinegar for three 


four Hours, with Pepper, Salt, a Bay-Leaf, and a few 


Bobo make a very thick Batter, firlk with Halt a Pint of Wine 


and Flour, then the Yolks of two Eggs, a little melted Butter, 
fome orated Nutmeg and chopp'd Pariley ; beat all very well to- 
gether, dip your Fowls in the Batter, and fry them in a good deal 
Oz Hog" s Lard, which mult. firſt boil before you put your Chickens 
in. Let them be of a ßle Brown, and lay them in your Diſh 


like a Pyramid, with fry'd Partley all round them. Garr.iſh with 


Lemon, and have ſome good Gravy 1 in Boats or Baſons. 


7⁰ flew Chickens. 
Ta 


KE two Chick ens, cut them into Quarters, waſh them 
clean, and then put them into a Sauce- pan; put to them a 
Qvarter of a Pint of Water, Half a Pint of Red Wine, ſome 
Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few | 
Raſpiogs; cover them cloſe, let them ſtew Half an Hour, then 
take a Piece of Butter about as big as an Egg rolled in Flo ur, 


put it in, and cover it cloſe for five or fix Minutes, ſhake the 
Sauce- pan about, and then take out the Sweet Herbs and Onion. 


You may take the Yolks of two Eggs, beat and mix'd with them; 
17 you don't like 3 it, leave them out, Garniſh with Lemon, 


Ducks 4 la Mode, 


AKE two fine Ducks, cut them into Quarters, fry them i in 
Butter a little Brown, then pour out all the Fat, and throw a 


Iittle Flour over them; add Half a Pint of good Gravy, a 


Quarter of a Pint of Red Wine, two Shalots, an Anchovy, and a 
Bundle of Sweet Herbs; cover them cloſe, and let them ſtew a 


- Quarter of an Hour; take out the Herhs, "bm off the Fat, and 


Jet your Sauce Fe as thick as Cream, Send it to Table, and 


garaiſh with Lemon. 


Tg dreſs A Wild Duck the 1 be Way: 
IRS T Half roaſt it, then lay it in a Diſh, carve it, but 


leave the Joints hanging together, throw A little Pepper and 
Salt, and {queeze the Juice of 7 a Ly won over it, turn it on 4 
: Breal 
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Breaſt, and preſs 1 it hard with a Plate, then add to it its own Gravy, 
and two or three Spoonfuls of good Gravy ; cover it cloſe With 
We Diſh, and fet, it over a Stove ten Minutes, then ſend it 

Table hot in the Diſh it was done in, and garniſh with Le- 
= You may add a little Red Wine, 1 a Shalot cut ſmall, 
if y ou like it, but it 1s apt to make the Duck eat hard, unleſs you 
15 heat the Wine and pour it in juſt as it is doue. 


To boil 2 Duck or Rabbit with Onions. 
go! L your Duck or Rabbit in a good deal of Water, be fure 


0 kim your Water, for there will always riſe a Skim, which 
if it boils e will diſeolour your Fowls, &c. They will take 
about Half an Hour boiling ; for Sauce, your Onious muſt be 
peel 'd, and throw them into Water as you peel them, then cut 
them into thin Slices, boil them in Milk and Water, and skim 
the Liquor. Half an Hour will boil them. Throw them-into a 
clean Steve to drain them, put them into a Sauce-pan and ehop 
them ſmall, ſhake in a little Flour, put to them two or three 
Spoonfuls of Cream, a good Piece of Butter, ſtew all together over 
the Fire till they are thick and fine, lay the Duck or Rabbit in 
the Diſh, and pour the Sauce all over; if a Rabbit, you muſt cut 
of the Head and cut it in two, and lay it on each Side. the Diſh. 
Or you may make this Sauce for Change: Take one large 
Onion, cut it mall, Half a Handful of Partley clean waſhed and 
picked, chop it ſmall, a Lettuce cut ſmall, a Quarter of a Pint of 
good Gravy, a good Piece of Butter rolled in a little Flour ; ; add a 

little Juice of Lemon, a little Pepper and Salt, let all ſtew toge- 
ther for Half an Hour, then add two Spoonfuls of Red Wine. This 


Sauce is moſt proper for a Duck; ay your Duck in the Diſh, and 
pour your Sauce over i. 


To dreſs a Duck with Green Peas. 


UT a deep Stew-pan over the Fire, with a Piece of freſt; But- 
ter, finge your Duck and flour it, turn it in the Pan two or 
three Minutes, then pour out all the Pat, but let the Duck remain 
in the Pan; put to it Half a Pint of good Gravy, a Pint of Peas, 
two Lettuces cut ſmall, a ſmall Bundle of Swect Hervs, a little | 
Pepper and Salt, cover them cloſe, and fet them ſtew for Half an 
Hour, now and then give the Pan a ſhake; when they are juſt 
done, grate in a little Nutmeg, and put in a very little beatem Mace, 
and thicken it either with a Piece of Butter rolled in Flon Ir, Or the 
Tolk of an Egg beat up with two or three Spoonfals of Cream; 
ſhake 1 it all together for three or tour Minutes, take out the Sweet 
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Herbs, lay the Duck in the Diſh, and pour the Sauce over it. You 
may garniſh with boiled Mint chopp'd, or let it alone. 


4 : ; 
| To ar e/s a Duck with Cucumbers. 
1 three or four Cucumbers, pare them, take out the Seeds, 


cut them into little Pieces, lay them in Vinegar for two or 
three Hours before, with two large Onions peeled and ſliced, then 
do your Puck as above; then take the Duck out, and put in the 
Cucumbers and Onions, firſt drain them in a Cloth, let them be a 
little Brown, ſhake a little Flour over them, in the mean Time 
let your Duck be ſtewing in the Sauce-pan with Half a Pint of 
Gravy for a Quarter of an Hour, then add to 1t the Cucumbers 
and Onions, with Pepper and Salt to your Palate, a good Piece of 
Butter rolled in Flour, and two or three Spoonfuls of Red Wine; 
ſhake all together, and let it ſtew together for eight or ten Minutes, 
then take up your Duck and pour the Sauce over it. 1 
Or you may roaſt your Duck, and make this Sauce and pour 
over it, but then a Quarter of a Pint of Gravy will be enough, _ 


5 To dreſs a Duck à la Braiſc. 
AKE a Duck, lard it with little Pieces of Bacon, ſeaſon it 
inſide and out, with Pepper and Salt, lay a Layer of Bacon, 
cut thin, in the Bottom of a Stew-pan, and then a Layer of lean 
Beef cut thin, then lay on your Duck with ſome Carrot, an Onion, 
a little Bundle of Sweet Herbs, a Blade or two of Mace, and lay a 
thin Layer of Beef over the Duck; cover it cloſe, and ſet it over a 
Now Fire for eight or ten Minutes, then take off the Cover and 
Make in a little Flour, give the Pan a ſhake, pour in a, Pint of 
ſmall Broth or boiling Water; give the Pan a ſhake or two, cover 
it cloſe again, and let it ſtew Half an Hour, then take off the 
Cover, take out the Duck and keep it hot, let the Sauce boil till 
there is about a Quarter of a Pint or little better, then ſtrain it and 
put it into the Stew- pan again, with a Glaſs of Red Wine; put 
in your Duck, ſhake the Pan and let it ſtew four or five Minutes; 
then lay your Duck in the Diſh and pour the Sauce over it, and 
garniſh with Lemon. If you love your Duck very high, you may 
| fill it with the following Ingredients ; Take a Veal Sweetbread cut 
inn eight or ten Pieces, a few Truffles, ſome Oyſters, a little Sweet 
{ Herbs and Parfley chopp'd fine, a little Pepper, Salt, and beaten 
I Mace; fill your Duck with the above Ingredients, tie both Ends 
Ji tight, and dreſs as above; or you may fill it with Force-Meat 
made thus: Take a little Piece of Veal, take all the Skin and Fat 
[| off, beat in a Mortar with as much Sewet, and an equal Quan- 
| Z | . 
| 
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tity of Crumbs of Bread, a few Sweet Herbs, ſome Parſley chopp'd, 
a little Lemon-peel, Pepper, Salt, beaten Mace and Nutmeg, and 
mix it up with the Lolk of an Egg. I 

You may ſtew an Ox's Palate tender, and cut it into Pieces, 
with ſome Artichoke-Bottoms cut into four, and toſſed up in the 
Sauce. You may lard your Duck or let it alone, Juſt as you pleaſe, 
for my Part I think it beſt without. 8 


P boil Ducks the French N. ay. | 
IT ET your Ducks be larded and Half roaſted, then take them 


off the Spit, put them into a large earthen Pipkin, with 


Half a Pint of Red Wine, and a Pint of good Gravy, ſome 
Cheſnuts, firſt roaſted and peeled, Half a Pint of large Oylters, 
the Liquor ſtrained and the Beards taken off, two or three little 
Onions minced ſmall, a very little ſtripped 'Thyme, Mace, Pepper, 
and a little Ginger beat fine; cover it cloſe, and let them ftew 
Half an Hour over a flow Fire, and the Cruſt of a French Roll 
- grated when you put in your Gravy and Wine; when they are 
enough take them up, and pour the Sauce over them. 


Fo dreſs a Gooſe With Onions / Cabbage. 


QALT the Gooſe for a Week, then boil it. It will take an 


Hour. Lou may either make Onion Sauce as we do for 


Ducks, or Cabbage boiled, chopped, and ftewed in Butter, with 


a little Pepper and Salt; lay the Gooſe in the Diſh, and pour 
the Sauce over it. It eats very good with either. 


Directions for Roaſting a Gooſe. 
AKE Sage, waſh ir, pick it clean, chop it ſmall, with 


pepper and Salt; roll them with Butter, and put them into the 
Belly; never put Onion into diy Thing, unleſs you are ſure cvery 


Body loves it; take Care that your Gooſe be clean picked and 
waſhed. I think the beſt Way is to ſcald a. Gooſe, and then you 


are ſure it is clean, and not ſo ſtrong : Let your Water be ſcalding 


hot, dip in your Gooſe for a Minute, then all the Feathers will 


come off clean; when it is quite clean waſh it with cold Water, 
and dry it with a Cloth; roaft it and baſte it with Butter, and 
when it is Half done throw ſome Flour over it, that it may have 
a fine Brown, Three Quarters of an Hour will do it at a quick 
Fire, if it is not too large, otherwiſe it will require an Hour, 
Always have good Gravy in a Baſon, and Apple-Sauce in another. 


A Green | 
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A Green Goole. 


EVER put any Seaſoning into it, unleſs deſi red. You tuft 
either put good TY, or Green-Sauce in the Diſh, made 
thus: Take a Handful of Sorrel, beat in a Mortar, and ſqueeze 


| the Juice out, add to it the Juice of an Oraige or Lemon, and a 
little Sugar, heat it in a Pipkin, and pour it into your Diſh ; but 


the beſt Way is to put Gravy in the Diſh, and Green-Sauce in 4 
Cup or Boat. Or made thus: Take Half a Pint of the Juice of 
Sorrel, a Spoonful of White Wine, 1 grated Nutmeg, a 
little grated Bread; boil theſe a Quarter of an- Hour ſoftly, then 
ſtrain it and put it into the Sauce-pan again, and ſweeten it with a 


little Sugar, give it a boil and pour it into a Diſh or Baſon; ſome. 


like a little Piece of Butter rolled in Flour, and put into it. 


- +... oy es Geol 


G ET « fat Gooſe, take a Hand ſul of common Salt, a Quarter 


of an Ounce of Salt-petre, a Quarter of a Pound of coarſe 


Sugar, mix all together, and rub your Gooſe very well, let it lie 


in this Pickle a Fortnight, turning and rubbing it every Day, then 


roll it in Bran, and hang it up in a Chimney where Wood-Smoke 
is for a Week. If you have not that Conveniency ſend it to the 
Bakers, the Smoke of the Oven will dry it; or you mav hang it 


in your own Chimney, not too near the Fire, but make a Fire 


under it, and lay Horſe-Dung and Saw-Duſt on it, and that will 


ſmother and ſmoke-dry it; when it is well dried keep it in a dry 
Place, you may keep it two or three Months or more; when you 


boil it put it in a good deal of Water, and be ſure to skim it 


well. 


Note, You may boil Turnips, or Cabbage boiled and ſtewed 


in Butter, or Ouion-Sauce. 


To dreſs a Gooſe in Ragoo. 
LAT the Breaft down with a Cleaver, then preſs it down 
with your Hand, skin it, dip it into ſcalding Water, let it 


be cold, lard it with Bacon, ſeaſon it well with Pepper, Salt, and 


a little beaten Mace, then flour it all over, take a Pound of good 
Beef Sewet cut ſmall, put it into a deep Stew- pan, let it be melted, 
then put in your Gooſe, let it be Brown on both Sides; when it 18 
Brown put in a Pint of boiling Water, an Onion or two, a Bundle 


of Sweet Herbs, a Bay-Leaf, fore Whole Pepper, and a few. 
Cloves ; cover it cloſe, and let it ſtew ſoftly till it is tender. About 


Half an Hour will do it, if fall; if a large one, three Quarters of 
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4n Hour: In the mean time make a Ragoo, boil ſorne Turnips al- 
moſt enough, ſome Carrots and Onions quite enough; cut them 
all into little Pieces, put them into a md. heh wi 
| of good Beef Gravy a Intle Peppe 
rolled 3 ja Flour, and let this PN all together a Quarter of an 
Hour. Take the Gooſe and drain it well, "then lay it in the 
Diſh, and pour the 8 over it. 

You may add Gab: 


Where the Onion is diſliked, leave it out. 
bage 127 on 1 ſmall. 


1 Goole 4 1# Nn 8 j 
TAKE A luke fine Gooſe, pick it clean, skin it, am cut it 


| dried Tongue, boil it and peel it: Take a Fowl and do it in the 
{ame Manner as the Gooſe, " ſeaſon it with Pepper, Salt and beaten 
Mace, roll 1t round the Tongue, ſeaſon the oole with the ſame, 
put the Tongue and Fowl in the Gooſe, and ſew the Gooſe. up 
again in the ſame Form it was before ; 
will juſt hold it, To to it two Quarts of Beef Gravy 
of 99285 Herbs an 


m Hour over a good Fire: When i it begins to boil, let it do very 
| foftly, then take up your Gooſe and sk im off all the Fat, ſtrain it, 
put in a Glaſs of Red Wine, two Spoonfuls of Carchup, a Vea 


wanted ; put in the Gooſe again, cover it cloſe, and let it ſtew 
Half an | Hour longer, then take it up and pour the Ragoo over 
it, Garniſh with Lemon. 


Bones of the Gooſe: and Fowl, and put them into the Gravy when 
between the Tongue and Fowl,” and erin the Fowl-and Gooſe, 


it will make them mellow and eat fine. 
ſeen Yolks of hard Eggs 
2 a: 1 care to sk im off the Fat. 


b Stew Giblets. 


[ET 122 be nicely ſcalded and picked, bel the two Pinion 

Bones in two, cut the Head in two, 
cut the Liver in two, the Gizzard in four, and. the Neck in two; 
lip off the Skin of the Neck, and make a Pudding with two hard 


_— 
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Half a Pint 
r and Salt, « Piece of Butter 


down the Back, bone it nicely, take the Fat off, then take a 


put it into a little Pot tat 
, a Bundle 

an Onion; put ſome Slices of Ham, or good 
Bacon, between the Fowl and Gocſe; cover it cloſe, and let i it ftew r, 


Sweetbread cut ſmall, C ome Truffles, Morels and Muſhrooms, a 
Piece of Butter rolled in Flour, and ſome Pepper and Salt, -- 


Note, Ihis is a very fine Diſh. Lon muſt mind to ſave che 
it is firſt ſet on, and it will be better if you roll ſome Beef Marrow 7 


You! may add ſix or 
Whole in the Dun, bey a are 2 u 


2nd cut off the Noſtrils ; 


E985 1 fine, the Crumb 1 A French Koll Rieeged. in hot 
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melted Butter, and ſtir it together: Tye one End of the Skm, and 
fill it with the Ingredients, tye the other End tight, and put all 
together in the Sauce-pan, With a Quart of good Mutton Broth, 2 


ont the Onion, Sweet Herbs and Spice, lay the Roll in the Mid- 


. . TE ; 2 via + ook S272, fr 9 a 5 Il b 
TAKE the Giblets clean pick d and W 75 the Feet skinn'd 


and White, a Blade of Mace, a little Sprig of Thyme, a ſmall 


and pour, them into a little Diſh, Seaſon them with Salt. 


FILL them with Parſley clean waſh'd and chopp'd, and ſome 


Neck end cloſe, ſo that nothing can run out, put a Skewer through 


the Chimney, and the other End to the Iron (this is what we call 
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Milk two or thres Hours, then mix it with the hard Egg, a little 
Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very little 


Bundle of Sweet Herbs, an Onion, ſome Whole Pepper, Mace, two 
or three Cloves ty'd up looſe in a Muſlin Rag, and a very little 
Piece of Lemon-yeel ; cover them cloſe, and let them ftew til] 
quite tender, then take a ſmall French Roll toaſted Brown on all 
Sides, and put it into the Sauce-pan, give it a Shake, and let it 
ſtew till there is juſt Gravy enough to eat with them, then take 


dle, the Giblets round, the Pudding cut into Slices and laid round, 
and then pour the Sauce over all. 


4 10 ae 1 Ke , 2 ' C 
Another: Way. 


? 4 


and Bill cut eff, the Head cut in two, the Pinion Bones broke 
into two, the Liver cut in two, the Gizzard cut into four, the Pipe 
pull'd out of the Neck, the Neck. cut in two; Put them into a 
Pi in with Half a Pint of Water, ſome Whole Pepper, Black 


f 


Onion, a little Cruſt of Bread, then cover them cloſe, and ſet 
them on a very ſlow Fire. Wood Embers is bell, Let them ſtew 
till they are quite tender, then take out the Herbs and Onions, 


= 5 6 Roa ee 


Pepper and Salt rolled in Butter; fill the Bellies, tye the 


the Legs, and have a little Iron on purpoſe, with fix Hooks to it, 
and on each Hook hang a Pigeon; faſten one End of the String to 


the poor Man's Spit) flour them, baſte them with Butter, and 
turn them gently for fear of hitting the Bars. They will roalt 
nicely, and be full of Gravy. Take Care how you take them of, 
not to loſe any of the Liquor. You may melt a very little Butter, 
and put into the Diſh. Your Pigeons ought to be quite Freſh, and 
not too much done. This is by much the beſt Way of doing 
them, for then they will ſwim in their own Gravy; and a very 
little melted Butter will do. © 3 
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When you roaſt them on a Spit all the Gravy runs out, or if 
you ſtuff them and broil them Whole you cannot ſave the Gravy 


the Diſh, or ſplit and broiled with Pepper NT ho 
DD To Boil Pigeons. | 


B01 L them by themſelves, for fifteen Minutes, then boil 1 
handſome ſquare Piece of Bacon and lay in the Middle; ſtew 


ſome Spinach to lay round, and lay the Pigeons on the Spinach. 
Garniſh your Diſh with Parfley laid in a Plate before the Fire to 
criſp. Or you may lay one Pigeon in the Middle, and the reſt 
round, and the Spinach between each Pigeon, and a Slice of Bacon 
on each Pigeon, Garniſh with Slices of Bacon and melted Butter 
in a Cup. | VVéüßↄ 7 5 | 


3 Jo a la Daube Pigeons. 
'TAKE a large Sauce- pan, lay a Layer of Baeon, then a Layer of 

Weal, a Layer of coarſe Beet, and another little Layer of Veal, 
about a Pound of Veal and a Pound of Beef cut very thin, a Piece 
of Carrot, a Bundle of Sweet Herbs, an Onion, ſome Black and 
White Pepper, a Blade or two of Mace, four or five Cloves, a 


cloſe, ſet it over a flow Fire for five or fix Minutes, ſhake in a 
little Flour, then pour in a Quart of boiling Water, ſhake it round, 
cover 1t - m4 and let it ftew+ till the Gravy is quite rich and 
good, then ſtrain it off and skim off all the Fat. In the mean 
Time ſtuff the Bellies of the Pigeons with Force- Meat, made 
thus: Take a Pound of Veal, a Pound of Beef Sewet, beat both in 
2 Mortar fine, an equal Quantity of Crumbs of Bread, ſome Pep- 
per, Salt, Nutmeg, beaten Mace, a little Lemon-peel cut ſmall, 
lome Parſley cut ſmall, and a very little Thyme ſtripp'd ; mix all 
together with the Yolk of an Egg, fill the Pigeons, and flat the 


ter of an Hour, or till you think they are quite enough ; then 
take them up, lay them in a Diſh and pour in your Sauce; on each. 
Pigeon-lay a Bay-Leaf, and on the Leaf a Slice of Bacon, You 
may garniſh with a Lemon notched, or let it alone. Os 


and good without it, and it is the beſt Way of dreſſing them for 
a fine Made-Diſh. > S855: 25.5 2.3 +4 th 77 [ Tr N = N 
Tm M 2 Pigeons 

SY | 


ſo well, though they will be very good with Parſley and Butter in 


little Cruſt of Bread toaſted very Brown. Cover the Sauce-pan | 


Bteaſt down, flour them and fry them in- freſh Butter a little 
Brown; then pour all the Fat clean out of the Pan, and put to the 
Pigeons the Gravy, cover them cloſe, and let them ſte a Quer- 


Note, Vou may leave out the Stuffing, they will be very rich 
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Pigeons au Poir. lg. "i 

AKE 2 good Force-Meat as above, cut off the Feet quite, ſtuff 
them in the Shape of a Pear, roll them in the Yolk of an 
Egg, and then in Crumbs of Bread; ſtick the Leg at the Top, 
and butter a Diſh to lay them in; then ſend them to an Oven to 
bake, - but don't Jet them touch each other. When they are 
enough, lay them in a Diſh, and pour in good Gravy thicken'd with 
the Y olk of an Egg, or Butter rolled in Flour ; don't pour your 
Gravy over the Pigeons. You may Garniſh with Lemon. It is a 
pretty genteel Diſh : Or for Change lay one Pigeon in the Mid- 
dle, the reſt round, and ſtew'd Spinach between; poached Eggs 
on the Spinach. Garniſh with notched Lemon and Orange cut 
into Quarters, and have melted Butter in Boats. 


Es Pigeons ſioved. _ 

AKE a ſmall Cabbage Lettuce, juſt cut out the Heart and 
| + rake a Force-Meat as before, only chop the Heart of the 
Cabbage and mix with it; then you muſt fill up the Place, and 
tie it acroſs with a Packthread ; fry it of a light Brown in freſh 
Butter, pour -out all the Fat, lay the Pigeons round, flat them 
with your Hand, ſeaſon them a little with Pepper, Salt, and 
beaten Mace (take great Care not to put too much Salt) peur in 
Half a Pint of Rheniſh Wine, cover it cloſe, and let it ſtew about 
five or fix Minutes; then put in Half a Pint of good Gravy, cover 
them cloſe, and let them ftew Half an Hour. Take a good Piece 
of Butter rolled in Flour, ſhake it in; when it is fine and thick 
take it up, untie it, lay the Lettuce in the Middle, and the 
Pigeons round; ſqueeze in a little Lemon Juice, and pour the 
Sauce all over them. Stew a little Lettuce, and cut it into Pieces 
for Garniſh with pickled Red Cabbage. 

Note, Or for Change you may ſtuff your Pigeons with the ſame 
Force-Meat, and cut two Cabbage-Lettuces into Quarters, and 
ſtew as above; fo lay the Lettuce between each Pigeon, and one 
in the Middle, with the Lettuce round it, and pour the Sauce all 


over them, 


e Pigeons ſurtout. 

FO RCE your Pigeons as above, then lay a Slice of Bacon on 
L the Breaſt, and a Slice of Veal beat with the Back of 2 
Knife, and ſeaſon'd with Mace, Pepper and Salt, tie it on 
with a ſmall Pack thread, pr two little fine Skewers is better ; 
pit them. on à fine Bird-Spit, roaſt them and baſte with a * 0: 
THE | FRF na, © ran | | utter, 


niſh with Lemon. 


Garniſh with Lemon. 


_ Garnyſh with hard Eggs cut into Quagters, 


3 
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Butter, then with the Yolk of an Egg, and then baſte them again 
with Crumbs of Bread, a little Nutmeg and Sweet Herbs; en 
enough lay them in your Diſh, have good Gravy ready, with 
Truffles, Morels and Muſhrooms, to pour into your Diſh, Gar- 


j 


% 
__ 


; Pigeons in Compbte with White Sauce. 
ET your Pigeons be drawn, pick'd, ſcalded and flea'd ; then 


| = them into a Stew-pan with Veal Sweetbreads, G 


Combs, Muſhrooms, Truffſes, Morels, Pepper, Salt, a Pint of 


thin Gravy, a Bundle of Sweet Herbs, an Onion, and a Blade 


or two of Mace; cover them cloſe, let them ſtew Half an Hour, 
then take out the Herbs and Onion, then beat up the Yolk of two 
or three Eggs, and ſome chopp'd Parſley in a Quarter of a Pint of 

Cream, and a little Nutmeg ; mix all together, ſtir it one Way 
till thick ; lay the Pigeons in the Diſh, and the Sauce all over. 


V> 


* 


＋ 


| A French Pupton of Pigeons. 
AKE favoury Force-Meat rolled out like Paſte, put it in a 


L 


+ buttered Diſh, lay a Layer of very thin Bacon, ſquab Pigeons, 


fliced 8Sweetbread, Aſparagus- Tops, Muſhrooms, Cocks-Combs, a 
Palate boiled tender and cut into Pieces, and the Volks of hard 


Eggs; make another Force-Meat and lay over like a Pie, bake it, 


and when enough turn it into a Diſh, and pour Gravy round it. 
Pigeons boiled With Rice. 


TAKE fix Pigeons, ſtuff their Bellies with Parſley, Pepper 


and Salt, roll'd in a very little Piece of Butter; put them into a 
Quart of Mutton Broth, with a little beaten Mace, a Bundle of 
Sweet Herbs, and an Onion; cover them cloſe, and let them boil 
a full Quarter of an Hour; then take out the Onion and Sweet 
Herbs, and take a good Piece of Butter rolled in Flour, put it in 
and give it a Shake, ſeaſon it with Salt if it wants it, then have 
ready Half a Pound of Rice boiled tender in Milk; when it be- 

ins to be thick (but take great Care it don't burn too) take the 

Lolks of two or three Eggs, beat up with two or three Spoorfuls 
of Cream and a little Nutmeg, ſtir it together till it is quite thick, 


then take up the Pigeons and lay them in a Diſh ; pour the 


Gravy to the Rice, fir all together and pour oyer the Pigeons, 


Pigeons 


t 
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break; boil them in a good deal of Water. They will take an 
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in a Piece of Paſte; tie them in a Cloth, ſo that the Paſte 
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DPDDigcons tran/mogrified. 
TAKE your Pigeons, ſeaſon them with Pepper and Salt, take a 

large Piece of Butter, make a Puff-paſte, and roll each Pigeon 
| ot 
Hour and a Half boiling ; untte them carefully that they don't 
break ; lay them in the Diſh, and you may pour a little good 
Gravy in the Diſh. They will eat exceeding good and nice, 
and will yield Sauce enough of a very agreeable Reliſh. 


1 5 Pigeons in Fricandos. 
FT ER having truſſed your Pigeons with their Legs in their 
Bodies, divide them in two, and lard them with Bacon; then 

lay them in a Stew- pan with the larded Side downwards, and two 
whole Leeks cut ſmall, two Ladlefuls of Mutton Broth, or Veal 
Gravy ; cover them cloſe over a very flow Fire, and when they 
are enough make your Fire very brisk, to waſte away what Li- 
quor remains : When they are of a fine Brown take them up, and 
pour out all the Fat that is left in the Pan; then pour in ſome 
Veal Gravy to looſen, what ſticks to the Pan, and a little Pepper; 
ſtir it about for two or three Minutes and pour it over the Pi- 
geons. This is a pretty little Side Diſh. . 


. 


Po roaſt Pigeons with a Farce. 
\AKE a Farce with the Livers minced ſmall, as much ſweet 
1 Sewet or Marrow, grated Bread and hard Egg, an equal 

Quantity of each ; ſeaſon with beaten Mace, Nutmeg, a little Pep 
per, Salt, and a little Sweet Herbs; mix all theſe together wit 
the Yolk of an Egg, then cut the Skin of your Pigeon between the 
Legs and the Body, and very carefully with your Finger raiſe the 
Skin from the Fleſh, but take Care you don't break it; then force 
them with this Farce between the Skin and Fleſh, then truſs the 
Legs cloſe to keep it in; ſpit them and roaſt them, drudge them 
with a little Flour, and baſte them with a Piece of Butter; ſave 
the Gravy which runs from them, and mix it up with a little Red 
Wine, a little of the Farce-Meat and ſome Nutmeg. Let it boil, 
then» thicken it with a Piece of Butter rolled in Flour, and the 
Yolk of an Egg beat up and ſome minced Lemon ; when enough, 


lay the Pigeons in the Diſh and pour in the Sauce, Garniſh 


4 1 4 


with Lemon, 


To 
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: T dreſs Pigeons 4 Soletl. 


RST ſtew your Pigeons in a very little Gravy till enough, and 

take different Sorts of Fleſh according to your F ancy, Oc. 
both of Butcher's Meat and Fowl ; chop it ſmall, ſeaſon it with 
beaten Mace, Cloves, Pepper and Salt, and beat it in a Mortar till 
it is ike Paſte ; roll your Pigeons in it, then roll them in the Volk 
of an Egg, ſhake Flour and Crumbs of Bread thick all over, have 
ready ſome Beef Dripping or Hog's Lard boiling ; fry them Brown, 
and lay them in your Diſh. Garniſh with fry'd Parſley. 


Pigeons in a Hole. 


1 * 14 . i a 


TAKE your Pigeons, ſeaſon them with beaten Mace, Pepper 
and Salt; put a little Piece of Butter in the Belly, lay them in 
a Diſh and pour a little Batter all over them, made with a Quart 
of Milk and Eggs, and four or five Spoonfuls of Flour. Bake it, 
and ſend it to Table. It is a good Diſh. e 
„ ie . # 
TAKE the Livers with ſome Fat and Lean of Ham or Bacon, 
Muſhrooms, Truffles, Parſley and ſweet Herbs; ſeaſon with 
beaten Mace, Pepper and Salt; beat all this together with two 
raw Eggs, put it into the Belles, roll them in a thin Slice of 
Veal, over that a thin Slice of Bacon, wrap them up in White 
Paper, ſpit them on a ſmall Spit, and roaſt them. In the mean 
Time make for them a Ragoo of Truffles and Muſhrooms chopp'd 
ſmall, with Parſley cut ſmall ; put to it Half a Pint of good Veal 
Gravy, thicken with a Piece of Butter rolled in Flour. An Hour 
will do your Pigeons; baſte hem, when enough lay them in 
your Diſh, take off the Paper and pour your Sauce Over them. 
Garniſh with Patties, made thus: Take Veal and cold Ham, Beef 
Sewet, an equal Quarry, ſome Muſhrooms, Sweet Herbs and 
Spice, chop them ſmall, ſet them on the Fire, and moiſten with 
Milk or Cream; then make a little Puft-paſte, roll it and make 
little Patties, about an Inch deep and two Inches long; fill them 
with the above Ingredients, cover them clofe and bake them ; 1a 
fix of them round a Diſh. This makes a fine Diſh for à F irt 
CR, „ Ee, 
| W 
PULL, crop and draw Pigeons, but don't waſh them; ſave the 
Li vers and put them in ſcalding Water, and ſet them on the 
Fire for a Minute or two; then take them out and mince them 
mall, and bruiſe them with a back of a Spoon; mix with them a 
| little 


* 


E mT ne SEO IaNS 


to the 
take them out, and mix them with the Liver, take a Pint of 


Pe, 
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little Pepper, Salt, grated Nutmeg, and Lemon-peel ſhred very 
fine, chopp'd Parſley, and two Volks of Eggs very hard; bruiſe 


them as you do the Liver, and put as much Sewet as Liver ſhaved 
_ exceeding fine, and as much grated Bread; work theſe together 


with raw Eggs, and roll it in freſh Butter; put a Piece into the 
Crops and Bellies, and ſew up the Necks and Vents; then dip 2 
Pigeons in Water, and ſeaſon them with Pepper and Salt as for a 
Pie, put them in your Jugg, with a Piece of Sellery, ſtop them 


claoſe, and ſet them in a Kettle of cold Water; firſt cover them 


cloſe and lay a Tile on the Top of the Jugg, and let it boil three 


Hours; then take them out of the Jugg, and lay them in a Diſh, 


take out the Sellery and put in a Piece of Butter rolled in Flour, 
ſhake it about till it is thick, and pour it on your Pigeons. | 


s 


Garniſh with Lemon. 


EASON your Pigeons with Pepper, Salt, Cloves, Mace, and 
ſome ſweet Herbs; wrap this Seaſoning up in a Piece of Butter, 
and put in their Bellies; then tie up the Neck and Vent, and 


Half roaſt them; then put them into a Stew- pan with a Quart of 


good Gravy, a little White Wine, ſome pickled Muſhrooms, a 
ew Pepper Corns, three or four Blades of Mace, 'a Bit of Lemon- 


peel, a Branch of Sweet Herbs, a Bit of Onion, and ſome Oyſters 


pickled ; let them ftew till they are enough, then thicken it up 
with Butter and Yolks of Eggs. Garniſh with Lemon. 
Do Ducks the ſame Way, 


To dreſs a Calf's Liver in a Caul. 
AKE off the under Skins and ſhred the Liver very ſmall, 
X then take an Ounce of Truffles and Morels chopped ſmall 
wath Parſley ; roaſt two or three Onions, take off their outermoſt 
Coats, prod fix Cloves, and a Dozen Coriander Seeds, add them 
10ns, and pound them together in a Marble Mortar ; then 


Cream, Half a Pint of Milk, and ſeven or eight new-laid Eggs; 
beat them together, boil them, but do not let them curdle, fed 
2 Pound of Sewet as ſmall as you can, Half melt it in a Pan, and 
pour it into your Egg and Cream, then pour it in your Liver, then 


| mix all well together, ſeaſon it with Pepper, Salt, Nutmeg and a 
little Thyme, and let it ſtand till it is cold: Spread a Caul over the 


Bottom and Sides of the Stew-pan, and put in your haſhed Liver 
and Cream all together, fold it up in the Caul in the Shape, - a 
5 | IS | i 9 
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Palf's Liver, then turn it up-fide down carefully, lay it in a Diſh 
that will bear the Oven, and do it over with beaten Egg, drudge 
it with grated Bread, and bake it in an Oven. Serve it up hot 
ſor a Firſt Couric. # © 

„„ roar # Gans Jaye” 
Ak D it with Bacon, ſpit it firſt, and roaſt it; ſerve it up 
with good Gravy. * | CO LE we 

7o roaſt Partridges. 
| [ET them he nicely roaſted but not too much, drudge them 
with a little Flour, aud baſte them moderately ; let them have 
4 fine Froth, let there be good Gravy-Sauce in the Diſh and 
Bread-Sauce in Baſons, made thus: Take a Pint of Water, put in a 
good thick Piece of Bread, ſome Whole Pepper, a Blade or two of 
Mace; boil it five or fix Minutes till the Bread is ſoft, then take 
out all the Spice and pour out all the Water, only juſt enough to 
keep it moiſt, beat it with a Spoon ſoft, throw in a little Salt, 
and a good Piece of freſh Butter; ſtir it well together, ſet it over 
the Fire for a Minute of two, then put it into a Boat. 
„ 7 $0 - Oy 
ROLL them in a good deal of Water, let them boil quick, and. 
fifteen Minutes will be ſufficient. For Sauce, take a Quarter of 
2 Pint of Cream, aud a Piece of freſh Butter as big as a large Wal- 
nut; ſtir it one Way till it is melted, and pour it into the Diſh. 
Or this Sauce: Take a Bunch of Scilery clean waſh'd, cut all 
the White very ſmall, waſh 1t again very clean, put it into a 
dauce-pan with a Blade of Maze, a little beaten Pepper, and a 
rery little Salt; put to it a Pint of Water, let it boil till the Wa- 
ter 18 juſt watted away, then add a Quarter of a Pint of Cream, 
and a Piece of Butter rolled in Flour ;. ſtir all together, and when 
it is thick and fine pour it over the Birds, | | 
Or this Sauce: Take the Livers and bruiſe them fine, ſoms 
Pariley chopp'd fine, melt a little nice freſh Butter, then add the 
Livers and Parfley to it, ſquceze in a little Lemon, juſt give it a 
Boil, and pour over your Pirds. ng 
Or this Sauce : 'Take a (Quarter of a Pint of Cream, the Yolk of 
in Egg beat fine, a little grated Nutr eg, a little beaten Mace, a 
Piece of Butter as big as a Nutmeg rolled in Flour, and one Syoons 
ful of White Wine; ſtir all together ove Wav, when fine and 
thick pour it over the Birds. You may add a few Muſhrooms. 
Or this Sauce: Take a few Muſhrooms, freſli'd peel'd, and waſh 
tem cleinß put them in a W 1 with a little Salt, put them 
* ver 
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over a very quick Fire, let them boil up, then put in a Quarter of 
à Pint of Cream and a little Nutmeg; ſhake them together with a 
very little Piece of. Butter rolled in Flour, give it two or three 
Shakes over the Fire, three or four Minutes will do; then pour 
it over the Birds. 508 
Or this Sauce: Boil Half a Pound of Rice very tender in Beef 
Gravy ; ſeaſon with Pepper and Salt, and pour over your Birds. 
Theſe Sauces do for boiled Fowls; a Quart of Gravy will be 


enough, and let it boil till it is quite thick. 


_ 70 dreſs Partridges à la Brazſe. 
T AKE two Brace, truſs the Legs into the Bodies, lard them, ſea- 
+ ſon them with beaten Mace, Pepper and Salt; take a Stew-pau, 
tay Slices of Bacon at the Bottom, then Slices of Beef, ard then 
Slices of Veal, all cut thin, a Piece of Carret, an Onton cut ſmall, 
a Bundle of Sweet Herbs, and ſome Whole Pepper: Lay the Par- 
tridges with the Breaſts downward, lay ſome thin Slices of Becf 
and Veal over them, and ſome Parſley ſhred fine; cover them and 
let them ſtew eight or ten Minutes over a very ſlow Fire, then give 
your Pan a Shake and pour in a Pint of boiling Water; cover it 
cloſe, and let it ſtew Half an Hour over a little quicker Fire; then 
take out your Birds, keep them hot, pour into the Pan a Pint of 
thin Gravy, tet them boil till there is k ver Half a Pint, then ſtrain 
it off and skim off all the Fat: In the mean time, have a Veal Sweet- 
bread cut ſmall, Truffles, Morels, Cocks-Combs, and Fowls- 
Livers ſtewed in a Pint of good Gravy Half an Hour, ſome Arti- 
choke- Bottoms and Aſparagus- Tops, both blanch'd in warm Wa- 
ter, and a few Muſhrooms, then add the other Gravy to this, and 
put in your Partridges to heat; if it is not thick enough, take a 
Piece of Butter rolled in Flour, and toſs up in it; if you will be at 
the Expence, thicken it with Veal and Ham Cullis, but it will be 
full as good without. ee | 


es To make Partridges Pains. 
"FAKE two roaſted Partridges and the Fleſh of a large Fowl, a 
little parboil'd Bacon, a little Marrow or ſweet Sewet 
chopp'd very fine, a few Muſhrooms and Morels chopp'd fine, 
Truffles and Artichoke- Bottoms, ſeaſon with beaten Mace, Pep- 
per, a little Nutmeg, Salt, Sweet Herbs chopp'd. fine, and the 
Crumb of a_I'wo-penny Loaf ſoaked in hot Gravy ; mix all well 
together with the Yolks of two Eggs, make your Pains on Paper, 
of a round Figure, and of the Thickneſs of an Egg, at a prope” 
Piſtance one from another, dip the Point of a Knife in the Yolk of 
an Ege, in order to Shape them; bread them neatly, and bake 
| 8 | | them 


mate Plain and Eajy. 93 
chem a Quarter of an Hour in a quick Oven: Obſerve that the 
Truffles and Morels be boiled tender in the Gravy you ſoak the 
Bread in. Serve them up for a Side-Diſh, or they will ſerve to 
garniſh the above Diſh, Which. will be a very fine one for a Firſt 
Courle. iy 7 1 1 IS 

Note, When you have cold Fowls in the Houſe, this makes a 
pretty Addition in au Entertainment. yy 


x To roaſt Pheaſants. 3 

pick and draw your Pheaſants, and finge them, lard otie with 
Bacon but not the other, ſpit them, roaſt them fine, and paper 

them all over the Breaſt ; when they are juſt done flour and baſte 
them with a little nice Butter, and let them have a fine white 
Froth; then take them up, and pour good Gravy in the Diſh and 
Bread Sauce 1n Plates, | 15 . 
Or you may put Water-Crefles nicely pick'd and waſh'd, and 
juſt ſcalded, with Gravy in the Diſh, and lay the Creſſes under 
the Pheaſants. | 

Or you may make Sellery Sauce ftew'd tender, ſtrain'd and 
mix'd with Cream, and poured into the Diſh. 1 

If you have but one Pheaſant, take a large fine Fowl about the 
Bigneſs of a Pheaſant, pick it nicely with the Head on, draw it 
and truſs it with the Head turn'd as you do a Pheaſant's, lard the 
Fowl all over the Breaſt and Legs with a large Piece of Bacon cut 
in little Pieces; when roaſted put them both in a Diſh, and no 
Body will know it. They will take an Hour doing, as the Fire 
muſt not be too brick. A Frenchman would order Fiſh Sauce to 
them, but then you quit ſpoil your Pheaſants. 


1 A ſicaved Pheaſant. 
TAKE your Pheaſant and ſtew it in Veal Gravy, take Artichoke- 

1 Bottoms parboi led, ſome Cheſnuts roaſted and blanched ; when 
your Pheaſant is enough (but it muſt ſtew till there is juſt enough · 
tor Sauce, then skim it) put in the Cheſnuts and Artichoke- 
Bottoms, a little beaten Mace, Pepper and Salt, juſt enough to 
ſeaſon it, and a Glaſs of White Wine, and if you don't think it thick 
enough, thicken it with a little Piece of Butter rolled iu Flour; 
(queeze in a little Lemon, pour the Sauce over the Pheaſant, and 
have ſome Force-Meat Balls fry'd and put into the Diſh. 


Note, A good Foil will do full as well, truſſed with the Head 
2 ke a Pheaſaiſt. You may frySiſages inſtead of Force-Meat 
als, \ | | | | | 
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94 The Art of Cookery, 
No dreſs a Pheaſant 4 Ia Braiſe. 


| AY a Layer of Beef all over your Pan, then a Layer of Veal 4 


little Piece of Bacon, a Piece of Carrot, an Onion ſtuck with 
ſix Cloves, a Blade or two of Mace, a Spoonful of Pepper, Black 
and White, and a Bundle of Sweet Herbs; then lay in the Phea- 
ſant, lay a Layer of Veal, and then a Layer of Eeef to cover it, ſc 
it on the Fire five or fix Minutes, then pour in two Quarts of bojl- 
ing Water; cover it cloſe, and let it ſtew very ſoftly an Hour and a 


Half, then take up your Pheaſant and keep it hot, and let ths 


Gravy boil till there is about a Pint; then ſtrain it off, and put it 


in again, and put in a Veal Sweetbread, firſt being ſtewed with 


the Pheaſant, then put in ſome Truffles and Morels, ſome Livers of 
Fowls, Artichoke-Bottoms and Aſparagus-Tops, if you have them; 
let all theſe fimmer in the Gravy about five or fix Minutes, then 
add two Spoonfuls of Catchup, two. of Red Wine, and a little 


Piece of Butter rolled in Flour, ſhake all together, put in your 


Pheaſant, let them ſtew altogether with a few Muſhrooms abou; 
five or fix Minutes more, then take up the Pheaſant and pour your 
Ragoo all over with a few Force-Meat Balls. Garniſh with 
Lemon. You may lard it if you chuſe. 


2b Oe Rn” 
FAKE a fine Pheaſant, boil it in a good deal of Water, keep 
> your Water boiling; Half an Hour will do a ſmall one, and 


three Quarters of an Hour a large one. 7 your Sauce be Sellery 
ſtewed and thickened with Cream, an 
rolled in Flour ; take up the Pheafant, and pour the Sauce all 


a little Piece of Butter 
Over, Garniſh with Lemon. Obſerve to ſtew your Sellery ſo, that 
the Liquor will be all waſted away before you put your Cream 


in; if it wants Salt, put in ſome to your Palate, | 


1 To roaſt Snipes or Woodcocks. 
Ir them on a ſmall Bird-Spit, flour them and baſte them 
With a Piece of Butter, then have ready a Slice of Bread 
toaſted Brown, lay it in a Piſh, and ſet it under the Snipes for the 
Trail to drop on; when they are enough, take them up and lay 


them on a Toaſt; have ready, for two Snipes, a Quarter of a 


Pint of good Beef Gravy hot, pour it into the Diſh, and ſet it 


ovcr a Chamng-diſh two or three Minutes. Garniſh with 


Lemon, and ſend them hot to Table. 


Snipes 
pe 


i 


* 


made Plain and Eaſy. 
Snipes in a Surtout, or Woodcoc ks. 


PAK E Force- Meat, made with Veal, as much Beef Sewet 


L chopped and beat in a Mortar, with an equal Quantity of 
Crumbs of Bread; mix in a little beaten Mace, Pepper and Salt, 


95 


ſome Parſley, and a little Sweet Herbs, mix it with the Volk of 


an Egg, lay ſome of this Meat round the Diſh, then lay in the 


* Snipes, being firſt drawn and Half roaſted. 'Take care of the 


Trail. Chop it, and throw it all over the Diſh. 

Take ſome good Gravy, according to the Bigneſs of your Sur- 
tout, ſome Truffles and Morels, a few Muſhrooms, a Sweetbread 
cut 1ato.Pieces, and Artichoke-Bottoms cut ſmall ; let all ſtew to- 
gether, ſhake them, and take the Yolks of two or three Eggs, ac- 
cording as you want them, beat them up with a Spoonful or two of 
White Wane, ſtir all together one Way, when it is thick take it 
off, let it cool, and pour it into the Surtout : Have the Yolks of a 


few hard Eggs, put in here and there, ſeaſon with beaten Mace, 


Pepper and Salt, to your Taſte; cover it with the Force - Meat all 


over, rub the Volks of Eggs all over to colour it, then ſend it to 


the Oven, Half an Hour does it, and ſend it hot to Table. 
70 boil Snipes or Woodcocks. 


ROE them in good ſtrong Broth, or Beef Gravy, made thus: 


Take a Pound of Beef, cut it into little Pieces, put it into two 
Quarts of Water, an Onion, a Bundle of Sweet Herbs, a Blade or 
two of Mace, fix Cloves, and ſome whole Pepper; cover it cloſe, 
let it boil till about Half waſted, then ſtrain it off, put the Gravy 
into a Sauce-pan with Salt enough to ſeaſon it, take the Snipes and 
gut them clean (but take Care of the Guts) put them into the - 
Gravy and let them boil, cover them cloſe, and ten Minutes will 
boil them, if they keep boiling; In the mean Time, chop the 
Guts and Liver ſmall, take a little of the Gravy the Snipes are 
boiling. in, and ſtew the Guts in with a Blade of Mace. Take 
ſome Crumbs of Bread, and have them ready fry'd in a little freſh 
Butter criſp, of a fine light Brown. You muſt take about as much 
Bread as the Infide of a ſtale Roll, and rub them ſmall into a 
clean Cloth; when they are done, let them ſtand ready in a Plate 


before the Fire. 


When your Snipes are ready, take about Half a Pint of the Li- 


quor they are boiled in, and add to the Guts two Spoonfuls of 


Red Wine, and a Piece of Butter, about as big as a Walnut, roll'd 


m a little Four; ſet them vn the Fire, ſhake your Sauce- pan often 


(but don't ftir it with a Spoon) till the Butter is all melted, then 
put in the Crumbs, give your Sauce-pan a Shake, take up your 
Bürde, lay them in the Diſh, and pour this Sauce over them. 
Garniln with Lemon. 9 OE 
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The ſame Way you may dreſs Wigeons, 
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To dreſs Ortolans. 


8 11 them Sideways, with a Bay-Leaf between; baſte them 
with Butter, and have fry'd Crumbs of Bread round the Diſh, 
Dreſs Quails the ſame Way. 


J adreſs Ruffs and Reifs. 


THE are Lincolnſhire Birds, and you may fatten them as you 
do Chickens, with White Bread, Milk and Sugar: They feed 


faſt, and will die in their Fat if not killed in Time; truſs them 


croſs-legg'd as you do a Snipe, ſpit them the fame Way, but you 


muſt gut them, and you muſt have good Gravy in the Diſh 


thicken'd with Butter and Toaſt under them; ſerve them up quick, 


| To dreſs Lars. 
PIT them on a little Bird-Spit, roaſt them, when enough 
— have a good many Crumbs of Bread fry'd and throw all over 


them, and lay them thick round the Diſh, 


Or they make a very pretty Ragoo with Fowls Livers ; firſt 


fry the Larks and Lavers very nicely, then put them into ſome 


good Gravy to ſtew, juſt enough for Sauce, with a little Red 


Wine. Garmſh with Lemon. _—_ 
1 To dreſs Plovers. 
T oO two Plovers take two Artichoke-Bottoms boiled, ſome Cheſ- 


nuts roaſted and blanched, ſome Skirrets boiled, cut all very 
ſmall, mix 1t with ſome Marrow or Beef Sewet, the Yolks of two 


hard Eggs, chop all together, ſeaſon with Pepper, Salt, Nutmeg 
and a little Sweet Herbs, fill the Body of the Plover, lay them in a 


Sauce-pan, put to them a Pint of Gravy, a Glaſs of White Wine, a 
Blade or two of Mace, ſome roaſted Cheſnuts blanched, and Arti- 
choke-Bottoms cut into Quarters, two or three Yolks of hard Eggs, 
and a little Juice of Lemon; cover them cloſe, and let them ſtew 


very ſoftly an Hour. If you find the Sauce is not thick enough, take 
a Piece of Butter rolled in Flour, and put it into the Sauce, ſhake 


it round, and when it is thick take up your Plovers and pour the 
Sauce over them. Garniſh with roafted Cheſnutss. 
Ducks are very good done this Way. 5 | 
Or you may roaſt your Plover as you do any other Fowl, and 
have Gravy Sauce in the Diſh. 


Or boil them in good Sellery Sauce, either White or Brown, 


Juſt as you like. 


ME. 


made Plain and Fajy. 5 " 
70 dreſs Larks Pear Faſhion. 


you muſt truſs the Larks cloſe, and cut off the Legs, ſeaſon 
thera with Salt, Pepper, Cloves and Mace, make a Force-Meat 
thus : Take a Veal Sweetbread, as much Beef Sewet, a few Morels 


and Muſhrooms, chop all fine together, ſome Crumbs: of Bread, 


aud a few Sweet Herbs, a little Lemon-peel cut ſmall, mix all to- 
gether with the Yolk of an Egg, wrap up every Lark in Force- 
Meat, and ſhape them like a Pear, ſtick one Leg in the Top like 
the Stalk of a Pear, rub them over with the Lolk of an Egg and 
Crumbs of Bread, bake them in a gentle Oven, ſerve them without 
Sauce; or they make a good Garniſh to a very fine Dim. 
Jou may uſe Veal, if you have not a Sweetbredl. 
8 to roaſting of a Hare, I have. given full Directions in the 
Beginning of the Book. rants, nets TIO 
2 „% ee 
CN it into little Pieces, lard them here and there with little 
4 Slips of Bacon, ſeaſon them with a very little Pepper and Salt, 
put them into an earthen Jugg, with a Blade or two of Mace, an 
Onion ſtuck with Cloves, and a Bundle of Sweet Herbs; cover the 


Jugg or Jar you do it in ſo cloſe that nothing can get in, then ſet 


it in a Pot of boiling Water, keep the Water boiling, and three 
Hours will do it; then turn it out into the Diſh, and take out 


the Onion and Sweet Herbs, and ſcud it to Table hot. If you 


don't like it larded, leave it out. 


Thy 20 ſcare a Hare. 
ARD your Hare and put a Pudding in the Belly; put it into 
a Pot or Fiſh Kettle, then put to it two Quarts of ſtronę 
draw/d Gravy, one of Red W. ine, a whole Lemon cut, a Faggot of 


«. 


Sweet Herbs, Nutmeg, Pepper, a Intle Salt and 6x Cloves ; cover 


it cloſe, and ſtew it over a very iow Fare, till it is three Parts 


done; then take it up, put it into a Piſh, and f{trew it over with 
Crumbs of Bread, a few Sweet Herbs chopped fine, ſome Lemon- 


peel grated and Half a Nutmeg; fer it before the Fire, and buſte 


11 till 16 is all of a fine light Brown. In the mean Lime take the 


Fat of your Gravy, and thicken it with, the Yo!k of an Egg; take 
fix Eggs boil'd hard and chopped ſmall, ſome pickled Cucumbers 
cut very thin; mix theſe with the Sauce, and pour it imo the Diſh. 
A Flllet of Mutton or Neck of Veniſon may be done the ſame 
1 . 5 

Note, You may do Rabbits the ſame Way, but it muſt be 
— Veal Gravy and White Wine; aiding Muſhrooms for Cucumbers. 


—_— 
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98 The Art of Cookery; 
To flew a Hare. | 
\UT it to Pieces, put it into a Stew-pan, with a Blade or tu 
of Mace, ſome whole Pepper, Black and White, an Onich 
ſtuck with Cloyes, an Anchovy, a Bundle of Sweet Herbs and 5 
| p v cut to Pieces, and cover it with Water; cover the Stew- 
pan cloſe, let it ſtew till the Hare is tender, but not too much doue : 
then take it up, and with a Fork take out the Hare into a clean Pan, 
ſtrain the Sauce through a coarſe Sieve, empty all out of the Pan, 
put in the Hare again with the Sauce, take a Piece of Butter as big 
as a Walnut rolled in Flour, and put in likewiſe one Spoonful of 
Catchup, and one of Red Wine; ſtew all together (with a few freſj: 
Muſhrooms, or pickled ones, if you have any) till it is thick and 
ſmooth ; then Diſh it up, and fend it to Table. You may cut x 
Hare in two, and ftew the Fore-Quarters thus, aud roaſt the Hind- 
Quarters with a Pudding in the Belly. 
oO 0 OO oe Cont © | | 
BSN the Hare and take out all the Sinews, then cut ore 
Half in thin Slices, and the other Half in Pieces an Inch thick, 


flour them and fry them in a little freſh Butter as Collops quick, 


and have ready ſome Gravy made good with the Boncs of the Hare 
and Beef, put a Pint of it into the Pan to the Hare, ſome Muftard 
and a little Elder Vinegar ; cover it eloſe, and let it do ſeftly till 
it is as thick as Cream, then diſh it up with the Head in the 
Middle. e e | POS. 
">... ;Pertaguele Rabbits. 
1 Have in the Begining of my Book given Directions for boiled 
and roaſted. Get ſome Rabbits, truſs them Chicken Faſhion, the 
Head muſt be cut off, and the Rabbit turned with the Back up- 
2 and two of the Legs ſtripped to the Claw-End, and ſo 
ttuſſed with two Skewers, Lard them, and roaft them with what 
Sauce you pleaſe. If you want Chickens and they are to appear 
as ſuch, they muſt be dreſs'd in this Manner; but if otherwiſe; the 
Head muſt be skewer'd back and come to the Table on, with 
Liver, Butter and Parſley, as you have for Rabbits, and they 
look very pretty boiled and trulal in this Manner, and ſmothered 
with Onions; or if they are to be boiled for Chickens, cut off the 

Head and cover them with White Sellery Sauce, or Rice Sauce 

toſſed up with Cream. 5 e 

Rabbits Srpriſe. 3 
N22 OAST two Half- grown Rabbits, cut off the Heads cloſe to 

a the Shoulders and the firſt Joints; then take off all the lean 

Meat from the Back Bones, cut it ſmall and toſs it up with fix 
or ſeven Spoonfuls of Cream and Milk, and a Piece of * 4 
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big as a Walnut rolled in Flour, a little Nutmeg and a little Salt, 
| ſhake all together till it is as thick as good Cream, and ſet it to 
cool: Then make a Force- Meat with a Pound of Veal, a Pound of 
Sewet, as much Crumbs of Bread, two Anchovies, a little Piece of 
Lemon-pecl cut fine, a little Sprig of Thyme, and a Nutmeg 
grated; let the Veal and.Sewet be chopped very fine, and beat in 
a Mortar, then mix it all together with the Yolks of two raw Eggs, 
place it all round the Rabbits, leaving a long Trough in the Back 
Bore open, that you think will hold the Meat you cut out with 
the Sauce, pour 1t in and cover 1t with the Force-Meat, ſmooth it 
all over with your Hand as well as you can with a raw Egg, ſquare 
at both Ends, throw on a little grated Bread, and butter a Maza- 
rine, or Pan, and take them from the . you formed 
them, and place them on it very carefully. Bake them three Quar- 
ters of an Hour till they are of a fine brown Colour. Let your 
Sauce be Gravy thicken'd with Butter and the Juice f a Lemon ; 
lay them into the Diſh, and pour in the Sauce, Garniſh with . 
Orange cut into Quarters, and ſerve it up for a Firſt Courſe. = 


T RUSS them for Boiling, boil them quick and white : For 

1 Sauce take the Livers, boil and ſhred them, and ſome Parſley 
ſhred fine, and pickled Aftertion-Buds chopped fine, or Capers 
mix theſe with Half a Pint of good Gfavy, a Glaſs of White 
Wine, a little beaten Mace and Nutmeg, a little Pepper and Salt 
if wanted, a Piece of Butter as big as a large Walnut rolled in 
Flour ; let it all boil together till it is thick, take up the Rabbits 
and pour the Sauce over. them. Garniſh with Lemon. You 
may lard them with Bacon, if it is liked, „ 


o areſs Rabbits in Caſſerole. 
DEIVIDE the Rabbits into Quari*rs, You may lard them or let 
them alone, juſt as you pleaſe, ſhake ſome Flour over them, 
and fry thera with Lard or Butter, then put them into an earthen 
Pipkin with a Quart of good Broth, a Glaſs of White Wine, a 
little Pepper and Salt, if wanted, a Bunch of Sweet Herbs, and a 
Piece of Butter as big as a Walnut rolled in Flour ; cover them 
cloſe and let them flew Half an Hour, then diſh them up and 
pour the Sauce over them. Garniſhi with Seville Orange cut into 
thin Slices and notched ; the. Peel that is cut out lay prettily be- 
tween the Slicez. 

3 oO Mutton 


wo Phe Art of Cookery, 
; bag Mlutton Kebubd., 
"TAKE a Loin of Mutton, and joint it between every Bone ; 


=» ſeaſon it with Pepper and Salt moderately, grate a ſmall Nut- 


meg all over, dip them in the Yolks of three Eggs, and have ready 


Crumbs of Bread and Sweet Herbs, dip them in and clap them to- 


gether in the ſame Shape again, and put it on a ſmall Spit, roaſt 
them before a quick Fire, ſet a Diſh under and baſte it with a lit- 
tle Piece of Butter, and then keep baſting with what comes from 
it, and throw ſome Crumbs of Bread all over them as it is a roaſt- 
ing z when it is enough take it up, and lay it in the Diſh, and 
have ready Half a Pint of Gravy, and what comes from it; 
take two Spoonfuls of Catchup, and mix a Tea Spoonful of Flour 
with it and put to the Gravy, ſtir it together and give it a Boil, 
and pour over the Mutton. : 


- ..Note, You muſt obſerve to take off all the Fat of the Inſide, 


and the Skin -of the 'Top of the Meat, and ſome of the Fat, if 
there be too much. When you put in what comes from your 
Meat into the Gravy, .obſerve to pour out all the Fat. 


A Neck of Mutton, calld, The Haſty Diſh. 
TALE a large Pewter or Silver Diſh, made like a deep Soop 
Diſh, with an Edge about an Inch deep on the Infide, on 
which the Lid fixes (with a Handle at Top) ſo faſt that you may 
lift it up full by that Handle, without falling. This Diſh is call'd 
a Necromancer. Take a Neck of Mutton about fix Pounds, take 
off the Skin, cut it into Chops, not too thick, ſlice a French Roll 
thin, peel and ſl ice a very large Onion, pare and lice three or 
Four Turnips, lay a Row of Mutton in the Diſh, on that a Row 
of Roll, then a Row of Turnips, and then Onions, a little Salt, 
then the Meat, and ſo on; put in a little Bundle of Sweet Herbs, 
and two or, three Blades of Mace ; have a Tea Kettle of Water 
boiling, fill the Diſh and cover it cloſe, hang the Diſh on the 
Back of two Chairs by the Rim, have ready three Sheets of 
Brown Paper, tare each Sheet into five Pieces, and draw them 
through your Hand, light one Piece and hold it under the Bottom 
of the Diſh, moving the Paper about; as faſt as the Paper burns 
light another till all is burnt, and your Meat will be enough. 

Fifteen Minutes juſt does it. Send it to Table hot in the Diſh. 


Note, This Diſh was firſt contrived by Mr. Rich, and is much 


admired by the Nobility, 


To 
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J dreſs a Loin of Pork with Onions. 


AKE a Fore-Loin of Pork, and roaſt it as at another Time, 
peel a Quarter of a Peck of Onions, and flice them thin, lay 
them in the Dripping-pan, which muſt be very clean, under the 
Pork, let the Fat drop on them ; when the Pork ist nigh enough, 
put the Onions into the Sauce-pan, let them ſimmer over the Fire a 
Quarter of an Hour, ſhaking them well, then pour out all the Fat 
as well as you can, ſhake in a very little Flour, a Spoonful of 
Vinegar, and three Tea Spoonfuls of Muſtard, ſhake all well 
| together, and ſtir in the Muſtard, ſet it over the Fire for four or 
five Minutes, lay the Pork in a Diſh, and the Onions in a Baſon. 
This is an admirable Diſn to thoſe who love Onions. A 
To make a Currey the Indian Way. 
TAKE two ſmall Chickens, skin them and cut them as for a . 
1 Fricaſey,' waſh them clean, and ftew them in about a Quart 
of Water, for about five Minutes, then ſtrain off the Liquor and 
put the Chickens in a clean Diſh ; take three large Onions, chop 
them ſmall and fry them in about two Ounces of Butter, then put 
in the Chickens and fry them together till they are Brown, take a 
Quarter of an Ounce Af ram a large Spooaful of Ginger and 
beaten Pepper together, and a little Salt to your Palate; ſtrew all 
theſe Ingredients over the Chickens whilft it is frying, then pour 
in the Liquor, and let it ſtew about Half an Hour, then put in a 
Quarter of a Pint of Cream, and the Juice of two Lemons, . and 
ſerve it up. The Ginger, Pepper and "I'urmerick muſt be beat 
very fine. „„ 3 
To boil the Rice. | Poe” 
UT two Quarts of Water to a Pint of Rice, let it boil till you 
think it is done enough, then throw in a Spoonful of Salt, and 
turn it out into a Cullender ; then let it ſtand about five Minutes 
before the Fire to dry, and ſerve it up in a Diſh by itſelf. Diſh it 
up and ſend it to Table, the Rice in a Diſh by itſelf. 


To make a Pellow the Indian Way. 
AKE three Pounds of Rice, pick and waſh it very clean, put 


I it into a Cullender, and let it drain very dry; take three 
Quarters of a Pound of Butter, and put it in a Pau over a vety 
flow Fire till it melts, then put in the Rice and cover it over very 
cloſe, that it may keep all the Steam in; add to it a little Salt, 
ſome Whole Pepper, Half a Dozen Blades of Mace, and a few 
Cloves. You muſt put in a 15 Water to keep it from n 
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with hard Eggs cut in two, and have roaſted Fowls in another Diſh. 


buru, when 1t comes to be thick. It muſt be very thick and dry, 


| Slices of Carrots, - Parſnips and Onions; cover your Pan, and ſet it 


many 'Truffles, a Whole Leek, ſome Parſley, and Half a Dozen 


of an Hour; ftrain it, and ſet it away for Uſe, . Any Fork or 
Ham does for this, that is well made. 


PIRST, that the Stew-pains, or Sauce-pans and Covers be very 


Sauces ha ve a little 'Fartneſs, and be very ſmooth and of a fine 


IThickneſs, and all the J'ime any White Sauce is over. the Fire 
keep ſtirring it one Way. 


102 _ The Art of Cookery, 
then ſtir it up very often, and let it ſtew till the Rice is ſoft. Boil 
two Fowls and a fine Piece of Bacon, of about two Pounds Weight 
as common, cut the Bacon in two Pieces, lay it in the Diſh with 
the Fowls, cover it over with the Rice, and garniſh it with abaut 
Half a Dozen hard Eggs and a Dozen Onions fry'd Whole and 
very Brown, 3333 | 


Nete, This is the true Indian Way of dreſſing them. 


Another Way to make a Pellow. 


TIE Leg of Veal about twelye or fourteen Pounds Weight, 


an old Cock skinned, chop both to Pieces, put it into a Pot 


| with five or fix Blades of Mace, ſome Whole White Pepper, and 


three Gallons of Water, Half a Pound of Bacon, two Onions and fix 
Cloves ; cover it cloſe, and when it boils let it do very ſoftly till 
the Meat is good for nothing and above two Thirds is waſted, then 


ſttrain it, the next Day put this Soop into a Sauce- pan, with a Pound 


of Rice, ſet it over a very ſlow Fire, take great Care it don't bum; 
when the Rice is very thick and dry, turn it into a Diſh. Garniſh 


Note, You are to obſerve, if your Rice ſimmers too faſt it will 
and the Rice not boiled to a Mummy. 
5 To make Eſence of Ham. 
AKE off the Fat of a Ham, and cut the Lean in Slices, beat 
1 them: well and lay them in the Bot om of a Stew-pan, with 


over a gentle Fire: Let them ſtew till they begin to ſtick, then 
ſprinkle on a little Flour, and turn them; then moiſten with Broth 
and Veal Gravy. Seaſon them with three or four Muſhrooms, a5 


Cloves ; or inſtead of a Leek, a Clove of Garlick. Put in ſome 
Cruſts of Bread, and let them fimmer over the Fire for a Quarter 


Rules to be obfer'd in all Made-Diſhes. 


clean, free from Sand and well tinn'd; and that all the White 
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And as to Brown Sauce, take great Care no Fat ſwigns at the 
Top, but that it be all ſmooth the, and about as thick as good 
Cream, and not to taſte of one Thing more than another. As to 
Pepper and Salt, ſeaſon to your Palate, but don't put too much of 
either, for that will take away the fine Flavour of every Thing. As 
to moſt Made-Diſhes, you may put in what you think proper to in- 
large it, or make it good; as Muſhrooms pickled, dry'd, freſh, or 
powder d; Truffles, Morets, Cocks-Combs ſtew'd, Ox-Palates cut 
in little Bits, Artichoke- Bottoms, either pickled, freſh boiled, or 
dry' d ones ſoftened in warm Water, each cut in four Pieces, Aſ- 

nar N the Volks of hard Eggs, Force-Meat Balls, Sc. The 

ſt 


hings to give a Sauce a Tartneſs, are Muſhroom-Pickle, 
White Walnut-Pickle, Elder-Vinegar, or Lemon- Juice. 


— 


CHAP. III. 


Read this Cu NE N, and you will find how 
expenſeve a French Cook's Sauce is. 


The French Way of dreſſing Partridges. 
W HEN they are newly picked and drawn, finge them: Yon 
I muſt mance their Livers with a Bit of Butter, ſome ſcraped 
Bacon, Green Truffles, if you have any, Parſley, Chimbol, Salt, 
Pepper, Sweet Herbs and Alſpice. The Whole being minced to- 
gether, put it in the Inſide of your Partridges, then ſtop both Ends 
of them, after which give them a Fry in the Stew- pan; that being 
done, ſpit them, and wrap them up in Slices of Bacon and Pp 
then take a Stew- pan, and having put in an Onion cut into Slices, a 
Carrot cut into little Bits, with a little Oil, give them a few Toſſes 
over the Fire; then moiſten them with Gravy, Cullis, and a little 
Eſſence of Ham. Put therein Half a Lemon cut into Slices, four 
Cloves of Garl ick, a little ſweet Baſil, Thyme, a Bay-Leaf, a little 
Parſley, Chimbol, two Glaſſes of White Wane, and four of the 
Carcaſſes ef the Partridges; let them be pounded, and put them 
in this Sauce. When the Fat of your Cullis is taken away, be care- 
ful to make it reliihing; and after your pounded Li vers are put into 
pu Cullis, you muſt ftrain them through a Sieve. Your Partridges 

ing done, take them off; as alſo take off the Bacon and Paper, 
and lay them in your Diſh with your Sauce over them. 

This Diſh I do not recommend; for I think it an odd Jumble. 
of Traſh ; by that Time the Cullis, the Eſſence of Ham, and al 


Other 
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other Ingredients are reckon'd, the Partridges will come to a fine 


Penny. But ſuch Receipts as this, is what you have in mot 
Books of Cookery yet printed. 7 | 


To make Eſſence of Ham. 


TEE the Fat off a Meſiphalia Ham, cut the Lean in Slices, 
beat them well and lay them in the Bottom of a Stew-pan, 


with Slices of Carrots, Parſnips, and Onions; cover your Pan, and 
ſet it over a gentle Fire. Let them ſtew till 8 begin to ſtick, 


then ſprinkle on a little Flour, and turn them; then moiſten with 


Broth and Veal Gravy; ſeaſon with three or four Mufhrooms, as 


many Truffles, a Whole Leek, ſome Baſil, Parſley, and Half a Dozen 
Cloves; or inſtead of the Leek, you may put a Clove of Garlick. 
Put in ſome Cruſts of Bread, and let them fimmer over the Fire 


for three Quarters of an Hour. Strain it, and ſet it by for Uſe. 
4 Cullis for all Sorts of Ragoo. 
AVING cut three Pounds of lean Veal, and Half a Pound of 
Ham, into Slices, = it into the Bottom of a Stew-pan, put in 
Carrots and Parſnips, and an Onion ſliced; cover it, and ſet it a 
ſtew ing over a Stove : When it has a good Colour, and begins to 
ſtick, put to it a little melted'Butter, and ſhake in a little Flour, 
keep it moving a little while till the Flour is fried; then moiſten 


it with Gravy and Broth, of each a like Quantity, then put in 
ſome Parſley and Baſil, a Whole Leek, a ＋ r ſome Muſh- 


rooms and Truffles minced ſmall, three or four Cloves, and the 
Cruſt of two French Rolls: Let all this ſimmer together for three 


Quarters of an Hour; then take out your Slices of Veal ; ſtrain it, 
and keep it for all Sorts of Ragoos. Now compute the Expence, and 


ſee if this Diſh cannot be dreſſed full as well without this Expence. 
A Cullis for all Sorts of Butcher's Meat. 


You muſt take Meat, according to your Company, If 87 or 


wa, 


1 twelve, you can't take leſs than a Leg of Veal and a 
with all the Fat and Skin and Outſide cut off. Cut the Leg of 
Veal in Pieces, about the Bigneſs of your Fift, place them in your 
Stew-pan, and then the Slices of Ham, two Carrots, an Onion cut 
in two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be Brown, take off the Cover, and turn it to Colour it on all 


Sides the ſame ; but take Care not to burn the Meat. When it has 
a pretty brown Colour, moiſten your Cullis with Broth made of 
Beef, or other Meat; ſeaſon your Cullis with-a little ſweet Baſil, 


ſome Cloves, with ſome Garlick ; pare a Lemon, cut it into Slices, 
and put it into ycur Cullis, with ſome Muihrooms, Put into a 
5 : | Stew⸗ 
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made Plain and Fafy. 10 5 
Stew-pan a good Lump of Butter, and ſet it over a ſlow Fire; put 
into it two or three Handfuls of Flour, ſtir it with a Wooden- 
Ladle, and let it take a Colour; if your Cullis be pretty Brown, 
you muſt put in ſome Flour. Your Flour being brown with your 
Cullis, then pour it very ſoftly into your Cullis, keeping your 
Cullis ſtirring with a Wooden-Ladle ; then let your Cullis ſtew 
ſoftly, and skim off all the Fat, put in two Glaſſes of Champaign, 
or other White Wine ; but take Care to keep your Cullis very thin, 
ſo that you may take the Fat well off, and clarify it. To clarify 
it, you muſt put it in a Stove that draws well, and cover it cloſe, 
ind let it boil without uncovering, till it boils over; then uncover 
it, and take off the Fat that is round the Stew-pan, then wipe it 
off the Cover alſo, and cover it again. When your Cullis is done, 
take out the Meat, and ſtrain your Cullis through a Silk Strainer. 
This Cullis is for all Sorts of Ragoos, Fowls, Pies and Terrines. 


_ Cullis the Italian Way. 


UT into a Stew-pan Half a Ladleful of Cullis, as much Eſſence 
of Ham, Half a Ladleful of Gravy, as much of Broth, three or 
four Onions cut into Slices, four or five Cloves of Garlick, a little 
beaten Cortander-Seed, with a Lemon pared and cut into Slices, 

a little Sweet Baſil, Muſhrooms, and good Oil; put all over the 
Fire, let it ſtew a Quarter of an Hour, take the Fat well off, 
let it be of a good 'Tafte, and you may uſe it with all Sorts of 
Meat and Fiſh, particularly with glazed Fiſh. This Sauce will 
do for two Chichens, fix Pigeons, Quails, or Ducklings, and 
all Sorts of Tame and Wild Fowl. Now this Falian, or French 

Sauce, is ſaucy, | | 1 2, 


3 Cullis of Craw-fiſh n. 
you muſt get the Middling Sort of Craw-fiſh, put them over 
1 the Fire, ſeaſon'd with Salt, Pepper, and Onion cut in Slices; 
being done take them out, pick them, and keep the Tails after 
they are ſcaled, pound the reſt together in a Mortar; the more 
they are pounded, the finer your Cullis will be. Take a Bit of 
Veal, the Bigneſs of your Fiſt, with a ſmall Bit of Ham, an Onion 
cut into four, put it in to ſweat gently; if it ſticks but a very little 
to the Pan, powder it a little. Moiſten it with Broth, put in it 
ſome Cloves, ſweet Baſil in Branches, ſome Muthrooms, wich 
Lemon pared and cut in Slices: Being done, skim the Fat well, 
let it be of a good Taſte, then take out your Meat with a Skim- 
mer, and go on to thicken it a little with Eſſence of Ham; then 
| put 
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or a Firit Courſe of Craw-fiſh. _ 
| A White Cullis. 
"TAKE 4 Piece of Veal, cut it into ſmall Bits, with ſome thin 
Slices of Ham, and two Onions cut into four Pieces; moiſten 


E in your Craw-fiſh, and ſtrain it off. Being ſtrained, keep it 


it with Broth, ſeaſon'd with DAuſhrooms, a Bunch of Parſleſ, 


Green Onions, three Cloves, and fo let it ftew. Being ftewed, 
take out all your Meat and Roots with a Skimmer, put in a few 
Crumbs of Bread, and let it ſtew ſoftly : Take the White of a 
Fowl, - or two Chickens, and pound it in a Mortar; being 


well pounded, mix it in your Cullis, but it muſt not boil, aud 
pour Cullis muſt be very White; but if it is not White enough 
you muſt pound two Dozen of Sweet Almonds blanched, and pu 


into your Cullis ; then boil a Glaſs of Milk, and put it in your 
Cullis : Let it be of a good Taſte, and ſtrain it off; then put it 


in a ſmall Kettle, and keep it warm. You may uſe it for white 


Loaves, white Cruſt of Bread and Biſquets. 


Sauce For a Brace of Partridges, Pheaſants, or 
55 88 any Thing you pleaſe. Rd Hs, 


RO AST a Partridge, -pound it well in a_Mortar with the 


Pinions of four Turkies, with a Quart of ſtrong Gravy, and 
the Livers of the Partridges and ſome Truffles, let it ſimmer till 
it be prone thick, let it ftand in a Diſh for a while, then put 


two Glafles of Burgundy into a Stew-pan, with two or three 


Slices of Onions, a Clove or two of Garlick, and the above Sauce. 


Let it fimmer a few Minutes, then fee, it through a Hair- bag 


into a Stew-pan, add the Eſſence of a Ham, let it all boil for 
ſome Time, ſeaſon it with good Spices and Pepper, lay your 


Partridges, c. in the Diſh, and pour your Sauce in. 7 
They will uſe as many fine Ingredients to ſtew a Pigeon, or 


Fowl, as will make a very fine Diſh, which is equal with boil- 
ing a Leg of Mutton 1n Champaign. | | 


— 


It would be needleſs to name any more; though you have much 


more expenſive Sauce than this. However I think here is enough 
to ſhew the Folly of theſe fine French Cooks. In their own Coun- 


try, they will make a grand Entertainment with the Expence of 


one of theſe Diſhes ; but here they want the little petty Profit; 


and by this Sort of Legerdemain, ſome fine Eſtates are juggled 


into France, 
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7, make a Number of pretty little Diſhes, fit for 
a Supper, or Side Diſh, and little Corner-Dijhes 
for d great Table; and the reſt you have in 

the CHAPTER for Lent, - 


ts Hogs Ears forced. 
T: AKE four Hops Ears and Half boil them, ot take them 
ſouſed ; make a Force-Meat thus: Take Half a Pound of Beef 
Sewet, as much Crumbs of Bread, an Anchovy, ſome Sage, boil 
aud chop very fine a little Parfley, mix all together with ihe Yolk 
of an Egg, a little Pepper, ſlit your Ears very carefully to make a 
Place for your Stutfine, fill them, flour them, and 10 them in freſh 


ea 


Butter till they are of a fine Brown; then pour ,out all the Fat 
clean, and put to them Half a Pint of Gravy, a Glaſs of White uu | 
three Tea Spoonfuls of Muſtard, a Piece of Butter as big as a Nut- 
meg rolled in Flour, a little Pepper, a ſmall Onion Whole; cover 
them cloſe and let them ſtew ſoftly for Halt an Hour, ſhak1ag your 
Pan now-and then. When they are enough, lay them in your Diſh; 
and pour your Sauce over them; but firſt take out the Ouion. This 
| makes a very pretty Diſh; but if you would make a fine large 
Diſh, take the Feet, and cut all the Meat in ſmall thin Pieces, and 
ſew with the Ears. Seaſon with Salt to your Palate, 


2 70 force Cocks. Combs. 
PA RBOIL your Cocks-Combs, then open them with a Point of a 
Knife at the Great-end: Take the White of a Fowl, as much 
Þacon and Beef Marrow, cut theſe ſmall, and beat them fine in a 
Marble Mortar; ſeaſon them with Salt, Pepper and grated Nut- 
meg, and mix it with an Egg; fill the Cocks- Combs, and ſtew them 
im a little ſtrong Gravy ſoftly for Half an Hour, then ſhce in ſome 
freſn Muſhrooms, aid a few 3 ones; then beat up the Volk 
of an Egg in a little Gravy, ſtirring it. Seaſon with Salt. When 
they are enough, diſh them up in little Diſhes or Fiates, 
. 4 +09 preſerve  Cocks=Combs, | 
I ET them be well cleaned, then put them into a Pot, with ſome 


— melted Bacon, and boil them a little. About Half an Hout 


after, add a little Bay Salt, ſome Pepper, a little Vinegar, a Lemon 
biced, and an Onion ſtuck with Cloves. When the Bacon begius 
* 


- 


- 


and then put in the Wine and Spice. 
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to ſtick to the Pot, take them up, put them into the Pan you 
would keep them in, lay a clean Linden Cloth over them, and pour 
melted Butter clarified over them, to keep them cloſe from the 
Air. Theſe make a pretty Plate at a Supper. 


To preſerve-or pickle Pigs Feet and Ears. 
TAKE your Feet and Ears ſingle, and waſh them well, ſplit 
1 the Feet in two, put a Bay-Leaf between every Foot, put in 
/ almoſt as much Water as will-cover them. When they are well 
ſteemed, add to them Cloves, Mace, Whole Pepper and Ginger, 
Coriander Seed and Salt, according to your Diſcretion, put to 
them a Bottle or two of Rheniſu Wane, according to the Quantity 
you: do, Half a Score Bay-Leaves, and a Bunch of Sweet Herbs. 
Let them boil ſoftly till they are very tender, then take them out 
of the Liquor, lay them in an Earthen Fot, then ftrain the 
Liquor over them; when they are cold, cover them down cloſe, 
and keep them for Uſe. | : 
You ſhould let them ſtand to be cold; skim off all the Fat, 


They eat well cold; or at any Time heat them in the Jelly, and 
thicken. it with a little Piece of Butter rolled in Flour, makes a 
very pretty Diſh ; or heat the Ears, and take the Feet clean out of 

the Jelly and roll it in the Volk of an Egg, or melted Butter, and 


then in Crumbs of Bread and broil them; or fry them in freſh But- 


ter, lay the Ears in the Middle and the Feet round, and pour the 
Sauce over; or you may cut the Ears in long Slips, which is bet- 
ter: And if you chuſe it, make a good brown Gravy to mix with 
them, a Glaſs of White Wine and ſome Muſtard, thicken'd with 
a Piece of Butter rolled in Flour, . 


bh To pickle Ox-Palates. 
TAE E your Palates and waſh them well with Salt and Water, 
and put them in a Pipkin with Water and ſome Salt; aud 
when they are ready to boil, skim them well, and. put to them 
Pepper, Cloves, and Mace, as much as will give them a quick 
Taſte. When they are boiled tender (which will require ſour or 
flve Hours) peel them and cut them into ſmall Pieces, aud let 
them cool; then make the Pickle of White Wine and Vincgar, 
an equal Quantity; boil the Pickle, and put in the Spices that 
were boiled in the Palates: When both the Pickle and Palates are 
cold, lay your Palates in a Jar, and put to them a few Bay-Leaves 
and a little freſh Spice; pour the Pickle over them, cover them 


cloſe, and keep them for Uſe, * 
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Of theſe you may at any Time make a pretty little Diſh, either 
with brown Sauce or White; or Butter and Muſtard, and a Spoon- 
ful of White Wine; or they are ready to put in Made-Diſhes, 
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| .. Jo few Cucumbers. '. + © 

p ARE twelve Cucumbers, and {lice them as thick as a Crown- 
1 Piece, and put them to drain, and then lay them in a coarſe 
Cloth till they are dry, flour them and fry them Brown in Butter; 
pour out the Fat, then put to them ſome Gravy, a little Claret, 
ſome Pepper, Cloves and Mace, and let them ſtew a little, then 
roll a Bit of Butter in Flour, and toſs them up; ſeaſon with 
Salt: You may add a very little Muſhroom-pickle. 5 


1 70 Ragoo Cucumbers. 
TAKE two Cucumbers, two Onions, flice them, and fry them in 
a little Butter; then drain them in a Sieve, put them into a 
Sauce-pan, add fix Spoonfuls of Gravy, two of White Wine, a 
Blade of Mace: Let them ſtew nve or fix Minutes; then take a 
Piece of Butter as big as a Walnut rolled in Flour, ſhake them 
together, and when it is thick diſh them up. | 


A FEruaſey of Kidney Beans. 

TAKE a Quart of the Seed, when dry, ſoak them all Night 

in River Water, then boil them on a flow Fire till quite 
tender; take a Quarter of a Peck of Onions, {lice them thin, fry 
them in Butter till Brown; then take them out of the Butter, and 
put them in a Quart of ſtrong draw'd Gravy. Boll them till you 
may maſh them fine, then put in your Beans, and give them a 
Boll or two, Seaſon with Pepper, Salt, and Nutmeg. 


70 dreſs Windſor Beans. 


TAKE the Seed, boil them till they are tender; then blanch 
them, and fry them in clarified Butter. Melt Butter, with a 
Drop of Vinegar, and pour over them, Stew them with Salt, 
Pepper, and Nutmeg. 8 5 . 
Or you may eat them with Butter, Sack, Sugar, and a little 
Powder of Cinnamon. 
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Fp make Jumballs. : 

AKE a Pound of fine Flour and a Pound of fine Powder-ſugar, 
make them into a light Paſte, with Whites of Eggs beat fine; 
then add Half a Pint of Cream, Half a Pound of freſh Butter 
| P 2 | N melted, 
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melted, and a Pound of blanched Almonds well beat. Kneed them 
all together thoroughly, with a little Roſe- Water, and cut out 
our Jumballs in wine Figures you fancy ; and either bake them 
in a gentle Oven, or fry them in freſh Butter, and they make a 
pretty Side or Corner Diſh. You-may melt a little Butter with a 
| Spoonful of Sack, and throw fine Sugar all over the Diſh. If you 
make them in pretty Figures, they make a fine little Diſh. 
To make a Ragoo of Onions 
TAKE a Pint of little young Onions, peel them, and take fou 
5 large ones, peel them and cut them very ſmall: Put a Quarter 
of a Pound of good Butter into a Stew-pan; when it is mel ted and 
done making a Noiſe, throw in your Onions, and fry them till 
they begin to look a little Brown; then ſhake in a little Flour, and 
ſhake them round till they are thick ; throw in a little Salt, 
a little beaten Pepper, a Quarter of a Pint of good Gravy, and 
a Tea Spoonful of Muſtard, Stir all together, and when it is 
well taſted and of a good Thickneſs, pour it into your Diſh, and 
garniſh it with - by Crumbs of Bread and Raſpings. They make 
a pretty little Diſh, and are very good. You may ftrew Raſpings 
in the room of Flour, if you pleaſe. pn | 
. A Ragoo of Oyſters. 
PEN twenty large Oyſters, take them out of their Liquor, 
VL fave the Liquor, and dip the Oyſters in a Batter made thus: 
Take two Eggs, beat them well, a little Lemon-peel grated, a a 
little Nutmeg grated, a Blade of Mace pounded fine, a little Parſley 
chopp'd fine; beat all together with a little Flour, have ready ſome 
Butter or Dripping in a Stew-pan ; when it boils, dip in your Uy- 
ſters, one by one, into the Batter and fry them of a fine Brown ; then 
with an Eggeſlice take them out, and lay them in a Diſh before 
the Fire. Pour the Fat out of the Pan, and ſhake a little Flour 
over the Bottom of the Pan, then rub a little Piece of Butter as 
big as a ſmall Walnut, all over with your Knife, whilſt it is over 
the Fire; then pour in three Spoonfuls of the Oyſter- liquor ſtrained, 
one Spoonful of White Wine, and a Quarter of a Pint of Gravy ; 
grate a little Nutmeg, ſtir all together, throw in the Oyſters, give 
the Pan a Toſs round, and when the Sauce is of a good Thickreſs, 
pour all into the Diſh, and garniſh with Raſpings. Fo 
K Rage of Aſpatagus. 
JW APE a Hundred of Graſs very clean, and throw it into cold 
Water. When you have ſcraped all, cut as far as is good and 
green, about an Tac long, aud take two Heags of Endive fon 
. ö e : A walled 
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waſhed and picked, cut it very ſmall, a young Lettuce clean waſhed 
aud cut ſmall, a large Onion peeled and cut {mall ; put a Quarter 
of a Pound of Butter imo a Stew-pan, when it is melted throw in 
the above Things: Toſs them about, and fry them ten Minutes; 
then ſeaſon them with a little Pepper and Salt, ſhake in a little 
' Flour, toſs them about, then pour in Half a Pint of Gravy. Let them 
ſtew till the Sauce is very thick and good ;* then pour all into your 
Diſh. Save a few of the little Tops of the Graſs to garniſh the Diſh. 
EN A Ragoo of Livers. B 
AKE as many Li vers as you would have for your Diſh. A 
1 Turkey's Liver and ſix Fowls Li vers will make a pretty 
Diſh. Pick the Galls from them, and throw them into cold Water; 
take the fix Livers, put them in a Sauce- pan, with a Quarter of a Pint 
of Gravy, a Spoonful of Muſhrooms, either pickled or freſh, a 
Spoonful of Catchup, a little Bit of Butter, as big as a Nutmeg | 
rolled in Flour ; ſeaſon with Pepper and Salt to your Palate. Let 
them ſtew ſoftly ten Minutes; in the mean while broil the Tur- 
key's Liver nicely, lay it in the Middle, and the ſtewed Livers 
round. Pour the Sauce all over, and garniſh with Lemon. = 
9 Ragoo Cauliflowers 1 
LV a large Cauliflower in Water, then pick it to Pieces, as if 1 
4+ for Pickling: Take a Quarter of a Pound of Butter, with a 
Spoonful of Water, and melt it in a Stew-pan, then throw in your 
Cauliflowers, and ſhake them about often till they are quite tender; 
then ſhake in a little Flour, and toſs the Pan about. Neaſon them 
with 2 little Pepper and Salt, pour in Half a Pint of good Gravy, 
let them ftew till the Sauce is thick, and pour it all into a little .Þ 
Diſh. Save a few little Bits of Caulflower, when ſtewed in the 1 
Butter, to garniſh with. | = 
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£1 Stewed Peas and Lettuce. e } | 
AKE a Quart of Green Peas, two nice Lettuces clean waſhed 1 

and picked, cut them ſmall acroſs, put all into a Sauce- ran "Mi 
with a Quarter of a Pound of Butter, Pepper and Salt to your Palate ; "iſ 


cover them cloſe, and let them ftew ſoftly, ſhaking the Pan often. ;f 
Let them ſtew ten Minutes, then ſhake in a little Flour, toſs them | 
round, and pour in Half a Pint of good Gravy ; put in a little 

Bundle of Sweet Herbs and an Onion, with three Cloves, and a / 
Blade of Mace ſtuck in it. Cover it cloſe, and let them ſtew a El 
Quarter of an. Hour; then take out the Onion and Sweet Herbs, [i 
and turn it all into a Diſh. If vou find the Sauce not thick 
enough, ſhake in a little more Flour, and let it ſimmer, then 


: take it up. 
N Cod- 
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Cod - Sounds brozled with Gravy. 


GC ALD them in hot Water, and rub them with Salt wel; 
blanch them, that is, take off the black dirty Skin, then {ct 


them on in cold Water, and let them ſimmer till they begin to be 


tender; take them out and flour them, and broil them on the 
Gridiron. In the mean Time take a little good Gravy, a little 
Muſtard, a little Bit of Butter rolled in Flour, give it a Boil, ſea- 
ſon it With Pepper and Salt, lay the Sounds in your Diſh, and 
pour the Sauce over them . „ Oe, 
5 forced Cabbage. 
11 AKE a fine White -heart Cabbage, about as big as a Quarter of 
a Peck, lay it in Water two or three Hours, then Half boil it, 
let it in a Cullender to drain, then very carefully cut out the Heart, 
but take great care not to break off any of the outfide Leaves, fill it 
with Force -Meat made thus: Take a Pound of Veal, Half a Pound 
of Bacon, Fat and Lean together, cut them ſmall, and beat them 
fine in a Mortar, with four Eggs boiled hard. Seaſon with Pep- 
and Salt, a little beaten Mace, a very little Lemon-peel cut 
fine, ſome Parſley chopped fine, a very little Thyme, and two An- 
chovies: When they are beat fine, take the Crumb of a ſtale Roll, 


ſome Muſhrooms, if you have them, either pickled or freſh, and 


the Heart of the Cabbage you cut out chopped fine. Mix all toge- 
ther with the Tolk of an Egg, then fill the hollow Part of the 


Cabbage, and tie it with a Packthread, then lay ſome Slices of 

Bacon in the Bottom of a Stew-pan or Sauce-pan, and on that a 
Pound of coarſe lean Beef, cut thin; put in the Cabbage, cover it 
cloſe, and let it ſtew over a flow Fire till the Bacon begins to 


ſtick to the Pan, ſhake in a little Flour, then pour in a Quart df 
Broth, an Onion fuck with Cloves, two Blades of Mace, ſome 
V hole Pepper, a little Bundle of Sweet Herbs; cover it cloſe, and 
let it ſtew very ſoftly an Hour and a Half, put in a Glaſs of Red 
Wine, give it a Boll, then take it up, lay it in the Diſh, and 
ſtrain the Gravy and pour over, untie it firſt. This is a fine Side- 
Diſh, and the next Day makes a fine Haſn, with a Veal Steak 
nicely broiled and laid on it. | | 


Freed Red Cabbage. 
AKE a Red Cabbage, lay it in cold Water an Hour, then cut 


it into thin Slices acroſs, and cut it into little Pieces. Put it 
into a Stew-pan, with a Pound of Sauſages, a Pint of Gravy, a 
little Bit of Ham or lean Bacon; cover it cloſe, and let it fiew | 
Half an Hour; then take the Pan off the Fire, and skim off the 
Fat, ſhake in a little Flour, and ſet it on again, Let it flew two 


Or 
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or three Minutes, then lay the Sauſages in your Diſh, and pour 
the reſt all over. You may, before you take it up, put in Half a 
Spoonful of Vinegar. | 1 * : 


7 Savoys forced and ſtewed. 


TME two Savoys, fill one with Foroe-Meat, and the other 


without. Stew-them with Gravy ; ſeaſon them with Pepper 
and Salt, and when they are near enough take a Piece of Butter, 


as big as a large Walnut rolled in Flour, and put in. Let them. 


ſtew till they are enough, and the Sauce thick; then lay them in 
our Diſh, and pour the Sauce over them. Theſe Things are 
beſt done on a Stove. VEE ID. e eee 


To force Cucumbers. 3 
TAKE three large Cucumbers, ſcoop. out the Pith, fill them 
with fry d Oyſters, ſeaſon'd with Pepper and Salt; put. on the: 


Piece again you cut off, ſew. it with a coarſe Thread, and fry themi 
in the Butter the Oyſters are fry'd in; then pour out the Butter, and! 


ſhake in a little. Flour, pour in Half a Pint of Gravy, ſhake:it round 
and put in the Cucumbers. Seaſon it with a little Pepper and. 
Salt ; let them ſtew ſoftly till they are tender, then lay them ima. 


Plate, and pour the Gravy over them: Or you may force them 


with any Sort of Force-Meat you fancy, and fry them in Hog's 


Lard, and then ſtew them in Gravy and Red Mine. 


Fry'd Sauſages. 
TAKE Half a Pound of Sauſages, and fix Applcs:; {lice four 
* about as thick as a Crown, cut the other two in Quarters 
fry them with the Sauſages of a fine light Brown, lay the Sau- 
ſages in the Middle of the Diſh,” and the Apples round. Garniſh, 
with the quarter'd- Apples. . 3 
Stewed Cabbage and Sauſages fry'd is a good Diſh,; then heat 
cold Peas Pudding in the Pan, lay it in a Diſh and the Sauſages 
round, heap the Pudding in the Middle, and lay the Sauſages all 
round thick up Edge-ways, and ove in the Middle at Length. 


Collops and Eggs. 
(U either Bacon, pickled Beef, or hung Mutton into thin 
FT Slices; broil them nicely, lay them in à Diſh before the 
Fire, have ready a Stew-pan of Water boiling, break as many 
Eggs as you have Collops, break them one by one in a Cup, and 


Four them into the Stew-pan, When the Whites of the Eggs be- 
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it is better without. 
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gin to harden, and all look of a clear White, take tiiem up one 
5 one in an Egg- ſlice, and lay them on the Collops. 


51 70 dreſs Cold Fowl or Pigeon. 


UT them in four Quarters, beat up an Egg or two, according 
to what you dreſs; grate a little Nutmeg in, a little Salt, ſome 
Parſley chopped, a few Crumbs of Bread, beat them well toge- 
ther, dip them in this Batter, and have ready ſome Drippiag hot 
in a Stew-pan, in which fry them of a fine light Brown : Have 
ready a little good Gravy, thickened with a little Flour, mixt 
with a Spoonful of Catchup; lay the Fry in the Diſh, and pour 


the Sauce over. Garniſh-with Lemon, and a few Muſhrooms, 


if you have any. A cold Rabbit eats well done thus. 


70 Mince Veal. 


COT. your Veal as fine as poſſible, but don't chop it; grate a 
little Nutmeg over it, ſhred a little Lemon-peel very fine, 


throw a very little Salt on it, drudge a little Flour over it. Toa 


large Plate of Veal, take four or five Spoonfuls of Water, let it 
boil, then put in the Veal,-with a Piece of Butter as big as an 
Egg, ſtir it well together; when it is all thorough hot, it is 
enough. Have ready a very thin Piece of Bread toaſted Brown, 
cut it into three Corner Sippets, lay it round the Plate, and pour 
in the Veal. Juſt before you pour it in, ſqueeze in Half a Le- 


mon, or Half a Spoonful of Vinegar. Garniſh with Lemon, You 


may put Gravy in the room of Water, if you love it ftrong, but 


To Fry Cold Veal 
CUT it in Pieces about as thick as Half a Crown, and as long 
as you pleaſe, dip them in the Tolk of an Egg, and then in 
Crumbs of Bread, with a few Sweet Herbs, and {ſhred Lemon- 
peel in it; grate a little Nutmeg over them, and fry them in freſh. - 


Butter. The Butter muſt be hot, juſt enough to fry them in: In 


the mean Time make a little Gravy of the Bone of the Veal z 
when the Meat is fry'd take it out with a Fork, and lay it in a. 


' Diſh before the Fire, then ſhake a little Flour into the Pan, and 


ſtir it round ; then put in the Gravy, ſqueeze in a little Lemon, 
and pour it over the Veal. Garniſh with Lemon, 


PF tofs up Cold Veal White. 
T the. Veal into little thin Bits, put Milk enough to it for 
>" Sauce, grate in a little Nutmeg, a very little Salt, a little 
Piece of Butter rolled in Flour; TO Half s Pint of Milk, Gy 
| | 3. | Fuoolks 
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Volks of two Eggs well beat, a Spoonful of Muſhroom -Pickle 
flir all together till it is thick; then pour it in to your Diſh, and 
garniſh with Lemon. | 2 | 
Cold Fowl skinned, and done this Way, eats well; or the beſt 
End of a cold Breaſt of Veal ; firſt fry in, drain it from the Fat, 
then pohr this Sauce to ſjt. 1 
5 Cr your Mutton with a very ſharp Knife in very little Bits, as 
thin as poſſible z then boil the Bones with an Onion, a little | 
Sweet Herbs, a Blade of Mace, a very little Whole Pepper, a little 1 
Salt, a Piece of Cruſt toaſted very criſp : Let it boil tall there is juſtt g 
f 
| 


enough for Sauce, ſtrain it, and put it into a Sauce-pan, with a Piece 
of Butter rolled in Flour; put in the Meat, when it is very hot it 
is enough. Have ready ſome thin Bread toaſted Brown, cut Three- 
corner-ways, lay them round the Diſh, and pour in the Haſh. As 
to Walnut-pickle, and all Sorts of Pickles, you muſt put in ac- 
| cording to your Fancy, Garuſh with Pickles. Some love a ſmall 
Onion peeled and cyt very ſmall, and done in the Haſh; 
- 5-54 oo Haſh Mutton like Veniſon. 
CU T. it very thin as above; boil the Bones, as above; ſtrain the _ 
Liquor, when there is juſt enough the for Haſh. To a Quar- 
ter of a Pint of Gravy, put a large Spoontul of Red Wine, an Onion 
peeled and chopped fine, 4 very little Lemon-peel ſhred fine, a 
Piece of Butter, as big as a ſmall Walnut rolled in Flour ; put it 
into a Sauce-pan with the Meat, ſhake it all together, and when 
it is thorough hot, pour it into your Diih. Haſh Beef the ſame W ay. 
Fo make Collops of Cold Beef, 
IK you have any cold Infide of a Surloin of Beef, take off all the 
Fat, cut it very thin in little Bits, cut an Onion very ſmall, boil 
as much Water as you think will do for Sauce, ſeaſon it with 4 
little Pepper and Salt, and a Bundle of Sweet Herbe. Let the 
Water boil, then put in the Meat, with a good Piece of Butter 
rolled in Flour, ſhake it round, and ſtir it. When the Sauce 15 
thick and the Meat done, take out the Sweet Herbs, and pour it 
into your Diſh. They do better than freſh Meat. 1 
To make a Flotendine of Veal. Yo 
T AKE two Kidneys of a Loin of Veal, Fat and all, and mince it 
very fine, then chop a few Herbs and put to it, and add a few 
Currants ; ſeaſon it with Cloves, Mace, Nutmeg, and a lutle Salt, 
 lour or five Yolks of Eggs chopped fine, and ſome Crumbs of 
5 9 „ D Bread, 


1 
4 
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Bread, a Pippin or two chopped, ſome candied Lemon-peel cat 
ſmall, a little Sack, and Orange Flower- Water. Lay a Sheet of 
Puff- Paſte at the Bottom of your Dy, and pur in the Ingredients, 
and cover it with another Sheet of Puff-Paſte. Bake it in a flack 
Oven, ſcrape Sugar on the Top, and ſerve it up hot. 

: 70 make Salamongundy. 

TAK E two or three Roman or Cabbage Lettuces, and when you 
X have waſhed them clean, fwing them pretty dry in a Cloth; 
then begiming at the open End, cut them eroſs-ways, as fine as a 
good big Thread, and lay the Lettuces ſo cut, about an Inch thick, 
all over the Bottom of a Diſh. When you have thus garniſhed 
your Diſh, take two cold roaſted Pullets or Chickens, and cut the 
Fleſh off the Breaſts and Wings 1nto Slices, about three Inches 
long, a Quarter of an Inch broad, and as thin as a Shilling; lay 
them upon the Lettuce round the End to the Middle of the Uiſh, 
and the other towards the Brim ; then having boned and cut fix 
Anchovies, each into eight Pieces, lay them alt between each Slice 
of the Fowls, then cut the lean Meat off the Legs into Dice, and cut 
a Lemon into ſmall Dice; then mance the Volks of four Eggs, three 
or four Anchovies, and a little Parſley, and make a round Hcap 
of theſe in your Diſh, piling it up in the Form of a Sugar-loat, 
and garniſh it with Onions, as big as the Yolks of Eggs, boiled 
in a good deal of Water very tender and white. Put the largeſt 
of the Onions in the Middle on the Top of the Salamongundy, and 
lay the reſt all round the Brim of the Diſh, as thick as you can 
lay them; then beat ſome Sallad Oil up with Vinegar; Salt and 
Pepper, and pour over it all. Garniſh with Grapes juſt ſcalded, 
or French Beans blanched, or Stertion-flowers, and ferve it up for 


7} as Another Way. _ 

MIN CE two Chickens, either boiled or roaſted, very fine, or 
| Veal, if you pleaſe ; alſo mince the Volks of hard Eggs very 

ſmall, and mince the Whites very ſmall by themſei ves; ſhred the 
Pulp of two or three Lemons very ſmall, then lay in your Diſh a 
Layer of Mince-meat, and a Layer of Volks of Eggs, a Layer of 
Whites, a Layer of Anchovies, a Layer of your ſhred Lemon-pulp, 
a Layer of Pickles, a Layer of Sorrel, a Layer of Spinach, and 
Shalots ſhrea ſmall. When you have filled a Diſh with the In- 
gredients, ſet an Orange or Lemon on the Top; then garnſh with 
Horſe-radiſh ſcrapped, Barberries, and fliced Lemon. Beat up 


ſome Oil, with the Juice of Lemon, Salt, and Muſtard thick; and 
ferve it up for a Second Courſe, Side-diſh, or Middle-diſh, for 


A third 


Supper. 
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A third Salamongundy. | | 
MIINCE Veal or Fowl very ſmall, a pickled Herring boned 
and picked ſmall, Cucumber minced ſmall, Apples minced 
2/ ſmall, an Onion peeled and minced ſmall, ſome pickled Red 
Cabbage chopped ſmall, cold Pork minced ſmall, or cold Duck 
or Pigeons minced ſmall, boiled Parſley chopped fine, Seilery cut | 
ſmall, the Yolks of hard Eggs chopped ſmall, and the Whites chop- 
ped ſmall, and either lay all the Ingredients by themſelves ſepa- 
rate on Saucers, or in Heaps in a Diſh. Diſh them out with 
what Pickles you have, and fliced Lemon nicely cut ; and if you 
can get Stertion- flowers lay round it, make a fine Middle-diſh for 
Supper; but you may always make Salamongundy of - ſuch 
Things as you have, according to your Fancy. The other Sorts 


you have in the Chapter of Faſts. 


To make little Paſties. 


K E the Kidney of a Loin of Veal cut very fine, with as 
much of the Fat, the Volks of two hard Eggs, ſeaſoned with a 
little Salt, and Half a ſmall Nutmeg. Mix them well together, 

then roll it up in a Puff paſte Cruſt, make three of it, and fry | 
them nicely in Hog's Lard or Butter. 5 228 
They make a pretty little Diſh for Change. You may put 11 
ſome Carrots, and a little Sugar and Spice, with the Juice of an 
Orange, and ſometimes Apples, firſt boiled and ſweetned, with a 


little Juice of Lemon, or any Fruit you pleaſe, 


Petit Paſties for garniſbing of Diſhes. 

AKE a ſhort Cruſt, roll it thick, make them about as big as 

- the Bowl of a Spoon, and about an Inch deep: Lake a Picce 

of Veal, enough to fill the Patty, as much Bacon and Beef Sweet, 
ſhred them all very fine, ſeaſon them with Pepper and Salt, and 
a little Sweet Herbs; put them into a little Stew-pan, keep turning 
them about, with a few Muſhrooms chopped ſmall, for eight or 
ten Minutes; then fill your Petit Patties, and cover them with 1 
ſome Cruſt. Colour them with the Volk of an Egg, and bake 9 

them. Sometimes fill them with Oyſters for Fiſh, or the Melts of 
the Fiſh pounded, and ſeaſoned with Pepper and Salt; nll them 
with Lobſters, or what you fancy. They make a fine Garniſhing, 
and give a Diſh a fine Look: If for a Calf's Head, the Brainz 
ſeaſoned is moſt proper, and fome with Oyſters. 
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8 Ox-Palates baked. 
HEN you ſalt a Tongue, cut off the Root, and take ſome Ox- 


Palates, waſh them clean, cut them into fix or ſeven Pieces, 
put them into an earthen Pot, juſt coyer them with Water, put in 
a Blade or two of Mace, twelve whole Pepper-corns, three or four 
Cloves, a little Bundle of Sweet Herbs, a ſmall Onion, Half a 
Spoonful of Raſpings; cover it cloſe with Brown Paper, and let it 
be well baked. When it comes out of the Oven, ſeaſon it with 
Salt to your Palate, 5 5 


_—_— 
o 


Cy 


"CRAFTY. 


A\S to boiled Fiſh of all Sorts, you have full Directions in the 
Lent Chapter. But here we can fry Fiſh much better, be- 
uſe we have Beef Dripping, or Hog's Lad. 4 

© Obſerve always in the frying of any Sort of Fiſh ; firſt, that you 
dry your Fiſh very well in a clean Cloth, then flour it, Let your 
Stew-pan you fry them in be very nice and clean, and put in as 
much Beef Dripping, or Hog's Lard, as will almoſt cover your 
Fiſh ; and be ſure it boils before you put in your Fiſh. Let it fry 
quick) and let it be a fine light Brown, but not too dark a Colour. 
Have your Fiſh-Slice ready, and if there is Occafion turn it; 
when it 1s enough, take 1t up, and lay a coarſe Cloth on a Diſh, 
on which lay your Fiſh to drain all the Greaſe from it; If you 
fry Parſley do 1t quick, and take great Care to whip it out of the 
Pan ſo ſoon as it is criſp, or it will loſe its fine Colour. Take 
great Care that your Dripping be very nice and clean. You have 
Directions in the Eleventh Chapter, how to make it fit for Uſe; 


and have it always in Readineſs, 


Some love Fiſh in Batter; then you muſt beat an Egg fine, and 
dip your Fiſh in juſt. as you are going to put it in the Pan; or as 
wood 4 Batter as any, is a little Ale and Flour beat up, jult as 

you are ready for it, and dip the Fiſh, fo fry it. 1 | 


-> © S«.. a. 4 
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Fiſn-Sauce with Lobſter.” b 
POR Salmon or Turbut, broiled Cod or Haddock, £2:. nothing 
is better than fine Butter melted thick; and take a Lobſter, _ 
druiſe the Body of the Lobſter in the Butter, and cut the Fleſh 


unto 


\ 


4 


FR 
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into little Pieces; ſtew it all together, and give it a Boil, If you 


would have your Sauce very rich, let one Half be rich Beef Gravy, 
and the other Half melted Butter with the Lobſter; but the 


ſter, and the fine Flavour of the Fiſh. 


Gravy, I think, takes away the Sweetneſs of the Butter and Lob- 


3 7 make Shrimp Sauce. 
TAKE a Pint of Beef Gravy, and Half a Pint of Shrimps, 

thicken it with a good Piece of Butter rolled in Flour. © Le 
the Gravy be well ſeaſoned, and let it boil. | | 


To make Oyſter Sauce. 
T AKE Half a Pint of large Oyſters, Liquor and all ; put them 


into a Sauce-pan, with two or three Blades of Mace, and 


twelve whole Pepper-corns ; let them fimmer over a {low Fire, 


till the Oyſters are fine and plump, then carefully with a Fork 
take out the Oyſters from the Liquor and Spice, and let the Li- 
quor boil five or fix Minutes; then ſtrain the Liquor, waſh out 
the Sauce- pan elean, and put the Oyſters and Liquor in the Sauce- 


pan again, with Half a Pint of Gravy, and Half a Pound of Butter 
Juſt rolled in a little Flour. You may put in two Spoonfuls of 


hite Wine, keep it ſtirring till the Sauce boils, and all the But- 
ter is melted, e 5 : 28 


To make Anchovy Sauce. 
TAKE a Pint of Gravy, put in an Anchovy, take a Quarter of a 
Pound of Butter rolled in a little Flour, and ſtir all together 


till it boils. You may. add a little Juice of Lemon, Catchup, Red 
Wine, and Walnut Liquor, juſt as you pleaſe. 


Plain Butter melted thick, with a Spoonful of Walnut-pickle, 
or Catchup, is good Sauce, or Anchovy: In ſhort, you may put as 


many Things as you fancy into Sauce; all other 'Sauce for Fiſh, 
you ben. in the Lent Chapter, | ns 


To dreſs a Brace of Carp. 


FIRST, knock the Carp on the Head, fave all the Blood you 


can, ſcale it, and then gut it; waſh the Carp in a Pint of Red 


Wine, and the Rows; have ſome Water boiling, with a Handful 


of Salt, a little Horſe-raddiſh, and a Bundle of Sweet Herbs; put 


in your Carp, and boil it ſoftly. When it is boiled, drain it well 


over the hot Water; in the mean I'ime, ſtrain the Wine through a 


Sie ve; put it and the Blood into a Sauce-pan, with a Pint of good 


Gravy, 


— 
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| Gravy, a little Mace, twelve Corns of Black and twelve of White 
Pepper, fix Cloves, an Anchovy, an Onion, and a little Bundle of 
Sweet Herbs. Let them ſimmer very ſoftly a Quarter of an Hour, 
then ſtrain it, put it into the Sauce-nar-again, and add to it two 
Spoonfuls of Catchup, and a Quarter f a Pound of Butter rolled in 
a little Flour, Half a Spoonful of Muſhroom-pickle, if you have 
it; if not, the ſame Quantity of Lemon-jaice,, {tir it all together, 
and let it boil. Boil one Half of the Rows; the other Half beat 
up with an Egg, Half a Nutmeg grated, a little Lemon-peel cut fine, 
and a little Salt. Beat all well together, and have ready ſome nice 
| Beef Dripping boiling in a Stew-pan, into which drop your Row, 
and fry them in little Cakes, about as big as a Crown-piece, of a 
fine light Brown, and ſome Sippets cut Three-corner-ways, and 
fry'd criſp; a few Oyſters, if you have them, dipped in a little 
Batter and fry'd Brown, and a good Handful of Parſley fry'd Green. 
Lay the F1ſh in the Diſh, the boiled Rows on each Side, the 
Sippets ſtanding round the Carp, pour the Sauce boiling hot over 

the Fiſh; lay the fry'd Rows and Oyſters, ' with Parſley and 
ſcraped Horſe-raddiſh and Lemon between, all round the Diſh ; 
the reft of the Cakes and Oyſters lay in the Diſh, and ſend it to 
Table hot. If you would have the Sauce white, put in White Wine, 
and good ſtrong Veal Gravy, with the above Ingredients. Dreſſed as 
in the Lent Chapter, is full as good, if your Beer is not bitter, 
As to Dreſſing of Pike, and all other Fiſh, you have it in the 
| Lent Chapter; only this, when you dreſs them with a Pudding, 
you may add a little Beef Sewet cut very fine, and good Gravy in 
the Sauce. This is a better Way, then ſtewing them in the Gravy. 


** 
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Of Soors and BRoTHs. 


To make ſtrong Broth for Soops or Gravy. 

AKE a Leg of Beef, chop it to Pieces, ſet it on the Fire in 
four Gallons of Water, ſcum it clean, ſeaſon 1tywith Black and 
White Pepper, a few Cloves, and a Bundle of Sweet Herbs. Let 
it boib till two Parts is waſted, then ſeaſon it with Salt; let it boil 
a little while, then ftrain it off, and keep it for Uſe. 1 | 


* 


made Plain and Ea. 121 


When you want very ſtrong Gravy, take a Slice of Bacon, lay 
it in a Stew pan z take a Pound of Beef, cut it thin, lay it on the 
Bacon, {lice a good Piece of Carrot in, an Onion ſliced, a good 
Cruſt of Bread, a few Sweet Herbs, a little Mace, Cloves, Nut- 
meg, and Whole Per per, an 3 cover it, and ſet it on a 
flow Fire five or fix Minutes, and pour in a Quart of the 
above Beef Gravy z cover it cloſe, and let boil ſoftly till Half 


is waſted. This will be a rich, high Brown Sauce for Fiſh or 
Fowl, or Ragoo. | 


Gravy for White Sauce. 


T AKE a Pound of any Part of the Veal, cut it into fmalt Pieces, 
boil it in a Quart of Water, with an Onion, a Blade of Mace, 


two Cloves, 212 a few whole Pepper. corns. Boil it til it is as 
rich as you would have i It. 


Gravy for Turkey; Fowl or e 


FAKE a Pound of lean Beef, cut and hack it well, then flour 1 is 
well, put a Piece of Butter as big as a Hen's Egg i in a Stew- 
pan 3 when it is melted, put in your Beef, fry it on all. Sides a 

little Brown, then pour in three Pints of boiling Water, and a 
Bundle of Sweet Herbs, two or three Blades of Mace, three or four 
Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a little 
Piece of Cruſt of Bread toaſted Brown ; cover it cloſe, and let it 


boil till there is about a Pint or leſs; then ſeaſon 1 it with Salt, 
and ftrain it off. 


Gravy for a Fowl, when you have no Meat nor 
G ravy ready. 


AK E the Neck, Liver and Gizzard, boil them in Half a Pint 
of Water, with a little Piece of Bread toaſted Brown, a litile 
Pepper and Salt, aud a little Bit of Thyme. Let it boil till chere 
8 about a Quartet of a Pint, then pour in Half a Glaſs of Red 
Wine, boil it and ſtrain it, then bruiſe the Liver well in, and 
rain it again; thicken it with a little Piece of Butter rolled in 
Flour, and it & vill be very good. 
An Ox's Kidney makes good Gravy, cut all to Pieces, and 
boiled with Spice, Oc. as in the foregoing Receipts. 


You have a Receipt in the. Beginning of the Book, in the 
Preface, for Gravies. 4 
7s 
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To make Mutton or Veal Gravy. 


| CUT and hack your Veal well, ſet it on the Fire with Ware?, 
Sweet Herbs, Mace and Pepper. Let it boil till it is as good 
as you would have it, then ſtrain it off. Your fine Cooks always, 
if they can, chop a Partridge or two, and put into Gravies. 
To make a ſtrong Fiſh Gravy. 
T* KE two or three Eels, or any Fiſh you have, skin or ſcale 
them, and gut them and waſh them from Grit; cut them into 
little Pieces, put them into a Sauce - pan, cover them with Water, 
alittle Cruſt of Bread toaſted Brown, a Blade or two of Mace and 
ſome Whole Pepper, a few Sweet Herbs, a very little Bit of Lemon- 
peel. Let it boil till it is rich and good, then have ready a Piece 
of Butter, according to your Gravy; if a Pint, as big as a Walnut. 
Melt it in the Sauce-pan, then ſhake in a little Flour, and toſs it 


about till it is Brown, and then ſtrain in the Gravy to it. Let it 
boil a few Minures, and it will be good, „„ 
To make Plumb Porridge for Chriſtmas. 
TAKE a Leg and Shin of Beef, put to them eight Gallons of 
1 Water and boil them till they are very tender, and when the 
* Broth is ſtrong ſtrain it out; wipe the Pot and put in the Broth 
again; then ſlice fix Penny Loaves thin, cut off the Top and Bot- 
tom, put ſome of the Liquor to it, cover it up and let it ſtand a 
Quarter of an Hour, boil it and ftrain it, and then put it into your 
Pot. Let it boil a Quarter of an Hour, then put in five Pounds of 
Currants clean waſhed and picked ; let them boil a little, and 
put in five Pounds of Raiſins of the Sun ſtoned, and two Pounds 
of Pruens, and let them boil till they ſwell ; then put in three 
Quarters of an Ounce of Mace, Half an Ounce of Cloves, two Nut- 
| meps, all of them beat fine, and mix it with a little Liquor cold, 
and put them in a very little while, and take off the Pot ; then 
put in three Pounds of Sugar, a little Salt, a Quart of Sack, a 
Quart of Claret, and the Juice of two or three Lemons, You May 
thicken with Sego, inſtead of Bread, if you pleaſe; pour them 
into earthen Pans, and keep them for Uſe. You muſt boil two 
Pounds of Pruens in a Quart of Water till they are tender, and 
ſtrain them into the Pot, when it is a boiling. e * a 
| Ce | 0 
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20 make ſtrong Broth to keep for Uſe. | 

TAL E Part of a Leg of Beef, and the Scraig-end of a Neck of 

Mutton, break the Bones in Pieces, and put to it as much Wa- 

ter as will cover it, and a little Salt; and when it boils, sk im it 

clean, ard put into it an whole Onion ſtuck with Cloves, a Bunch. 

of Sweet Herbs, ſome Pepper, a Nutmeg quartered, Let theſe boil. 

till the Meat is boiled in Pieces, and the Strength boiled out of it; 

then put to it three or four Anchovies, and when they are diſſol v'd, 
ſtrain it out and kcep it for Uſue. 


AKE a Gallon of Water, and ſer it a boiling ; put in it a Bunch 
L of Sweet Herbs, three or four Blades of Mace, an Onion ſtuck. ; 
with Cloves, Pepper and Salt; then have about two Hundred Craw- ö 
fiſh, ſave out about twenty, then pick the reſt from the Shells, ſave: 
the Tails whole; the Body and Shells beat in a Mortar, with a Pint 
of Peas, green or dry, firſt boiled tender in fair Water, put your 
boiling Water to it, and ſtra in it boil ing hot through a Cloth till 
ou have all the Goodneſs out of it; ſet it over a flow Eire or Stew- ö 
le, have ready a French Roll cut very thin, and let it be very © | 
dry, put it to your Soop, let it ſtew till half is waſted, then put a | 
Piece of Butter as big as an Egg. imo a Sauce: pan, let it fimmer 
till it has done making a Noiſe, ſhake in two Tea Spoonſuls of 
Flour, ſtirring it about, and an Onion; put in the Tails of the Fiſh, 
give them a Shake round, put to them a Pint of good Gravy, let it 
boil four or five Minutes ſoftly, take out the Onion, and put to it a. 
Pint of the Soop, ſtir it well together and pour it all together, and 
let it ſimmer very ſoftly a Quarter of an Hour; fry a Frech Roll. 
| very, nice and Brown, and the twenty Craw-filh, pour your Soop. 
into the Diſh, and lay the Roll in the Middle, and the Craw-fiſh 
round the Din. | 1 
Fine Cooks boil a Btace of Carp and Tench, and may be 3 
Lobſter ur two, and many more rich Things, to make a Craw-fiſh 
Soop; but the above is full as good, and wants no Addition. 


IS A good Gravy Soop. 
PAKE a Pound of Beef, a Pound of Veal, and a Pound of Mut- 
ton cut and hacked all to Pieces, put it iuto two Gallons of 
Water, with an old Cock beat to Pieces, a Piece of Carrot, the 
Upper Cruſt of a Penny Loaf tate very eriſp, a little Bundle of 
dweet Herbs, an(Onion a Tea ama Black Pepper and ow ; 
| Ken j 
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of White Pepper, four or five Blades of Mace, and four Clores; 


cover it, and let it ſtew over a {low Fire till Half is waſted, then 


ſtrain it off and put it into a clean Sauce-pan, with two or three 


large Spoonfuls of Raſpings clean fifted, Half an Ounce of Truffles 
and Morels, three or four Heads of Sellery waſhed very clean and 


eut ſmall, an Ox's Palate, firſt boiled tender and cut into Pieces, a 
few Cocks-Combs, a few of the little Hearts of young Savoys ; 


cover it cloſe, and let it fimmer very ſoftly over a flow Fire two 


Hours; then have ready a French Roll fry'd and a few Force-Meat 
Balls fry'd, put them in your Diſh and pour in your Soop. You 
may boil a Leg of Veal, and a Leg of Beef, and as many fine Things 


as you pleaſe ; but I believe you will find this rich and high 


enough. 


Jou may leave out the Cocks-Combs, and Palates, Truffles, Qc. 


if you don't like them, it will be good Soop without them; and 
if you would have your Soop very clear, don t put in the Raſpings. 
Obſerve, if it be a China Diſh not to pour your Soop in boil- 
ing-hot off the Fire, but ſet it down Half a Minute, and put a 
Ladleful in firſt to warm the Diſh, then put it in; for if it be a 
Froſt, the Bottom of your Diſh will fly out. Vermicella is good 
in it, an Ounce put in juſt before you take it up, let it boil four 
or five Mingtesr !! aft 5 153 
You may make this Soop of Beef, or Veal alone, juſt as you 
fancy. A Leg of Beef will do either without Veal, Mutton, or 
. bf 3 55 
5 A Green Peas Soop. 


AKE aſmall Knuckle of Veal, about three or four Pounds, chop 
4 it all to Pieces, ſet it on the Fire in fix Quarts of Water, a little 


4 


Piece of lean Bacon, about Half an Ounce, ſteeped in Vinegar an 


Hour, four or five Blades of Mace, three or four Cloves, twelve Pep- 
per-corns of Black Pepper, twelve of White, a little Bundle of 
Sweet Herbs and Parſley, a little Piece of Upper Cruſt toaſted 
criſp, cover it cloſe, and let it boil ſoftly over a flow Fire till Half 
is waſted ; then ſtrain it off, and put to it a Pint of Green Peas and 


a Lettuce cut ſmall, four Heads of Sellery cut very ſmall, and 


waſhed clean: Cover it cloſe, and let it ftew very ſoftly over a 
{low Fire two Hours; in the mean Time boil a Pint of old Peas in a 


Pint of Water very tender, and ſtrain them well through a coarſe 


Hair-ſieve and all the Pulp, then pour it into the Soop, and let it 


| boil together Seaſon with Salt to your Palate, but not too much. 
Fry a French Roll criſp, put it into your Diſh, and pour your 


Soop in. Be ſure there be full two Quarts. 
| | Mutton 


/ 
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Mutton Gravy will do, if you have no Veal; or a Shin of Beef 
chopped to Pieces. A few Aſparagus- Tops are very good in it. 


A White Peas Soop. 15 
TAKE about three Pounds of thick Flank of Beef, or any lean 
Part of the Leg chopped to Pieces; ſet it on the Fire in three 

Gallons of Water, about Half a Pound of Bacon, a ſmall Bundle of 
Sweet Herbs, a good deal of dried Mint, and thirty or forty Corns 
of Pepper; take a Bunch of Sellery, waſh it very clean, put in the 
Green Tops, and a Quart of Split Peas, cover it cloſe and let it boil 
till two Parts is waſted ; then ſtrain it off, and put it into a clean 
Sauce-pan, five or fix Heads of Sellery cut ſmall and waſhed clean, 
cover it cloſe and let it boil till there is about three Quarts ; then 
cut ſome Fat and lean Bacon in Dice, ſome Bread in Dice, and fry 
them juſt criſp; throw them into your Diſh, ſeaſon your Soop 
with Salt and pour it into your Diſh, rub a little dried Mint over 
it, and fend it to Table. You may add Force - Meat Balls fry'd, 
Cocks-Combs boiled in 1t, and an Ox's Palate ftewed tender and 
cut ſmall. Stewed Spinach well drained, and laid round the Diſh 
is very pretty. | F hy Fine” | 
| Another Way to make it. 
HEN you boil a Leg of Pork, or a good Piece of Beef, ſave 

the Liquor. When it is cold take off the Fat, the next Day 
boil a Leg of Mutton, ſave the Liquor, and when it is cold take 
off the Fat, ſet it on the Fire, with two Quarts of Peas. Let them 
boil till they are tender, then put in the Pork or Beef Liquor, 
with the Ingredients as above, and let it boil till it is as hick 
you would have it, allowing for the boiling again; then ſtrain it 
off, and add the ILigred ients as above. You may make your Soop of 
| Veal or Mutton Gravy if you pleaſe, that is according to your Fancy, 


EO A Cheſnut Soop. _ 
TAKE Half a Hundred of Cheſnuts, pick them, put them in 
an earthen Pan, and ſet them in the Oven Half an Hour; or roaſt 
them gently over a flow Fire, but take Care they don't burn; 
then peel them, and ſet them to ftew in a Quart of good Beef, 
Veal, or Mutton Broth, till they are quite tender. In the mean 
Time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal, 
à Pigeon beat to Pieces, a Bundle of Sweet Herbs, an Onion, a lit- 
tle Pepper and Mace, and a Piece of Carrot ; lay the Bacon at the 
Bottom of a Stew-pan, and lay the Meat and Ingredients at 'Top. 
Set it over a flow Fire till it begins to ſtick to the Pan, then put 
„ 3 
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in a Cruſt of Bread, and pour in two Quarts of Broth. Let it-boil 
ſoftly till one Third is waſted; then ſtrain it off, and add to it 
the Cheſnuts. Seaſon it with Salt, and let it boil till it is well 

taſted, ſtew two Flagope:in it, and a fry'd French Roll criſp ; lay 
the Roll in the Middle of the Diſh, and the Pigeons on each 
Side; pour in the Soop, and ſend it away hot. a 
A French Cook will beat a Pheaſant and a Brace of Partrid ges to 
Pieces, and put to it. Garniſh your Diſh with hot Cheſnuts. 


70 make Mutton Broth. 


TAKE a Neck of Mutton about fix Pounds, cut it in two, boil 
the Scaig in a Gallon of Water, skim it well, then put in a 
little Bundle of Sweet Herbs, an Onion, and a good Cruſt of Bread. 
Let it boil an Hour, then put in the other Part of the Mutton, a 
Turnip or two, ſome dried Marigolds, a few Chi ves chopped fine, 
a little Parſley chopped ſmall ; put theſe in about a Quarter of an 
Hour before your Broth is enough. Seaſon it with Salt; or you 
may put in a Quarter of a Pound of Barley or Rice at firſt. Some 
love it thickened with Oatmeal, and ſome with Bread; and ſome 
love it feaſon'd with Mace, inſtead of Sweet Herbs and Onion. 
All this is Fancy, and different Palates. If you boil Turnips for 
Sauce, don't boil all in the Pot, it makes the Broth too ſtrong for 
them, but boil them in a Sauce-pan, . 


be. Beef Broth, N 
T'AKE a Leg of Beef, crack the Bone in two or three Parts, 
waſh it clean, put it into a Pot with a Gallon of Water, 
kim it well, then put in two or three Blades of Mace, a litttle 
Bundle of Parfley, and a good Cruſt of Bread. Let it boil till 
the Beef is quite tender, and the 8inews. Toaſt ſome Bread and 
cut it in Dice, and lay in your Diſh ; lay in the Meat, and pour 
the Soop in. dy 5 
8 79 make Scotch Barley Broth, 
TAKE a Leg of Beef, chop it all to Pieces, boil it in three Gal- 

lons of Water, with a Piece of Carrot and a Cruſt of Bread, 
till it is Half boiled away; then ſtrain it off, and put it into the 
Pot again, with Half a Pound of Barley, four or five Heads of Sel - 
lery waſhed clean and cut ſmall, a large Onion, a Bundle of Sweet 
Herbs, a little Parſley chopped ſmall, and a few Marigolds. Let 
this boil an Hour. Take a Cock or large Fowl, clean picked and 
waſhed, and put into the Pot; boil it till the Broth is quite good, 
then ſeaſon with Salt, and ſend it to Table, with the Fowl 

| 3 | the 
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the Middle. This Broth is very good without the Fowl. Take 
out the Onion and Sweet Herbs, before you ſend it to Table. 

Some make this Broth with a Sheep's Head, inſtead of a Leg of 
Beef, and it is very good; but you muſt chop the Head all to Pieces. 
The thick Flank, about fix Pounds to fix Quarts of Water, makes 
good Broth ; but then put the Barley in with the Meat, firſt kim 
it well, boil it an Hour very ſoftly, then put in the above In- 
gredients, with 'T'urnips, and Carrots clean ſcraped and pared, and 
cut in little Pieces. Boil all together ſoftly, till the Broth is very 
good; then ſeaſon it with Salt, and ſend it to Table, with the 
Beef 4 the Middle, Turnips and Carrots round, and pour the Broth 
over a i , 

70 make Hodge-Podge. Fa 

TAKE a Piece of Beef, Fat and Lean together about a Pound, a 
Pound of Veal, a Pound of Scraig of Mutton, cut all into lit- 

tle Pieces, ſer it on the Fire, with two Quarts of Water, an Ounce 


of Barley, an Onion, a little Bundle of Sweet Herbs, three or four 


Heads of Sellery waſhed clean and cut ſmall, a little Mace, two 
or three Cloves, ſome Whole Pepper, tied all in a Muſlin Rag, and 
put to the Meat three 'Turnips pared and cut in two, a large Car- 
tot ſcraped clean and cut in fix Pieces, a little Lettuce cut ſmall, 
put all in the Pot and cover it cloſe. Let it ſtew very ſoftly over 
a flow Fire five or fix Hours; take out the Spice, Sweet Herbs 
and Onion, and pour all into a Soop-Diſh, and ſend it to Table; 
firſt ſeaſon it with Salt, Half a Pant of Green Peas, when it is the 
Seaſon for them, is very good. If you letehis boil faſt, it will 
waſte too much; therefore you cannot do it too flow, if it does 
but ſimmer. All other Stews you have in the foregoing Chapter; 
| and Soops in the Chapter of Lent. | 4 


J make Pocket Soop. 


AKE a Leg of Veal, ſtrip off all the Skirt and Fat, then take 
L all the muſcular or fleſhy Parts clean from the Bones. Boil 
this Fleſh in three or four Gallons of Water till it comes to a 
ſtrong Jelly, and that the Meat is good for nothing. Be ſure to 
keep the Pot cloſe covered, and not do too faſt ; take a little out in 
a Spoon now and then, and when you find it is a good rich Jelly, 
ſtrain it through a Sieve into a clean earthen Pan. When it is 
cold, take cf all the Skim and Fat from the Top, then provide a 
large deep Stew-pan with Water boiling over a Stove, then take 
ſome deep China-Cups, or well-glazed Earthen-Ware, and fill 
theſe Cups with the Jelly, which you miſt take clear * Io 
by | ettling 
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Settling at the Bottom, and ſet them in the Stew-pan of Water, 


2 4 Care that none of the Water gets into the Cups; if it does, 
It W 1 


vill ſpoil it. Keep the Water boiling gently all the Time till 
the Jelly becomes as thick as Glew, take them out ard let them 


ſtand to cool, and then turn the Glew out into ſome new coarſe 


Flannel, which draws out all the Moiſture ; turn them in fix or 
eight Hours on freſh Flannel, and ſo do till they are quite dry. 
Keep it in a dry warm Place, and in a little Time it will be like a 


dry hard Piece of Glew, which you may carry in your Pocket 


without getting any Harm. The beſt Way is to put it into little 
Tin Boxes. When you uſe it, boil about a Pint of Water, and pour 


it on a Piece of Glew about as big as a ſmall Walnut, ſtirring it 


all the Time till it is melted. Seaſon with Salt to your Palate ; 


and if you chuſe any Herbs, or Spice, boil them in the Water 


firſt, and then pour the Water over the Glew. 
P male Portable Soop. 


"TAKE two Legs of Beef, about fifty Pounds Weight, take off 


= all the Skin and Fat as well as you can, then take all the Meat 
and Sinews clean from the Bones, which Meat put into a large Pot, 


and put to it eight or nine Gallons of ſoft Water; firſt make it 


boil, then put in twelve Anchovies, an Ounce of Mace, a Quarter 


of an Ounce of Cloves, an Ounce of Whole Pepper, Black and 
White together, fix large Onions peeled and cut in two, a little 


Bundle of 'Thyme, Sweet-Marjoram and Winter-Savoury, the dry 
hard Cruft of a Two-penny Loaf, ſtir it all together and cover it 
Eloſe, lay a Weight on the Cover to keep it cloſe down, and let it 
boil ſoftly for eight or nine Hours, then uncover it, and ſtir it to- 
gether ; cover it cloſe again, and let it boil till it is a very rich 


gd Jelly, which you will know by taking a little out now and 


then, and letting it cool. When you think it is a thick Jelly, take 
it off, ſtrain it through a coarſe Hair Bag, and preſs it hard; then 

{train it through a Hair Sieve into a large earthen Pan; when it 1s 
quite cold, take off all the Skim and Fat, and take the fine Jelly 
elear from the Settlings at Bottom, and then put the Jelly into a 
large deep well-tinned Stew-pan. Set it over a Stove with a flow | 


Fire, keep ſtirring it often, and take great Care it neither ſticks to 


the Pan or burns. When you find the Jelly very ſtiff and thick, 
as it will be in Lumps about the Pan, take it out, and put it 
into large deep China- cups, or well-glazed earthen Ware. Fill 
the Pan two Thirds full with Water, and when the Water boils, 
ſet in your Cups. Be ſgre no Water gets into the Cups, and keep 


the Water boiling ſoftly all the Time till you find the! Fen 5 
ike 
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Uke a ſtiff Glew ; take out the Cups, and when they are cool, turn 

out the Glew into a coarſe new Flannel. Let it lay eight or nine 

Hours, keeping it in a dry warm Place, and turn it on freſh Flan- 

nel till it is quite dry, and the Glew will be quite hard; put it 

into clean new Stone Pots, keep it cloſe covered from Duſt and 

Dirt, in a dry Place, and where no Damp can come to it. 

When you uſe it, pour boiling Water on it, and ſtir it all the 
Time till it is melted.. Seaſon it with Salt to your Palate. A Picce 
as big as a large Walnut will make a Pint of Water very rich ; bur 
as to that you are to make it as good as you pleaſe ; If for Soop, 
fry a French Roll and lay it in the Middle of the Diſh, and when 
the Glew is diſſolved in the Water, give it a boil and pour it. 
into a Diſh. If you chuſe it for Change, you may boil either Rice, 
or Barley, Vermicelli, Sellery cut ſmall, or Truffles or Morels; 
but let them be very tenderly boiled in the Water before you ftir 
in the Glew, and then give it a boil all together. Jou may, when 
you would have it very fine, add Force-Meat Balls, Cocks-Combs, 
or a Palate boiled very tender, and cut into little Bits; but it will 
be very rich and good without any of theſe Ingredients. 

If for Gravy, pour the boiling Water on to what Quantity you 
think proper; and when it is diſſolved, add what Ingredients you 
pleaſe, as in other Sauces. This is only in the Room of a rich 

good Gravy. You may make your Sauce either weak or ſtrong, 
by adding more or leſs. Fe. ERR OY $a 090 Oe Ree Te 


Rules to be obſerV'd in making Soops or Broths. 
IRST take great Care the Pots, or Sauce-pans and Covers be 
very clean and free from all Greaſe and Sand, and that they be 
well tinned, for fear of giving the Broths and Soops any braſſy Taſte. 
If you have Time to ſtew as ſoftly as you can, it will both have 
a finer Flavour, and the Meat will be the tenderer. But then ob- 
ſerve, when you make Soops or Broth for preſent Uſe, if it is to 
be done ſoftly, don't put much more Water then you intend to 
have Soop or Broth ; and if you have the Convenience of an earthen | 
Pan or Pipkin, and ſet it on Wood Embers till it boils, then skim 
it, and put in your Seafoning ; cover it cloſe, and ſet it on Em- 
bers, ſo that it may do very oftly for ſome Lime, and both the 
Meat and Broths will be delicious. You muſt obſerve in all Brotks 
and Soops, that one Thing does not taſte more then another ; but 
that the Taſte be equal, and it has a fine agreeable Reliſh, ac- 
cording to what you deſiga it for; and you muſt be ſure, that 
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all. the Greens and Herbs you put in be cleaned, waſhed: and 
picked. | 


N "I * 
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SEGAL... - 
of PUDDINGS. 


An Oat Pudding #0 bake. 
F Oats decoticated take two Pounds, and of new Milk enough 
to drown it, eight Ounces of Raifins of the Sun ſtoned, an 
equal Quantity of Curraats neatly picked, a Pound of ſweet Sewet 
finely ſhred, fix new-laid Eggs well beat ; ſeaſon with Nutmeg, 
and beaten Ginger and Salt; mix it all well together, it will 
make a better Pudding than Rice. 


. 27 make 4 Calf's Foot Pudding. 
AKE of Calves Feet one Pound minced very fine, the Fat and 
the Brown to be taken out, a Pound and a Half of Sewet, pick 


r 


1— 
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off all the Skin and ſhred it ſmall, fix Eggs, but Half the Whites, 


beat them well, the Crumb of a Halfpenny Roll grated, a Pound 

of Currants clean picked, and waſhed and rubbed in a Cloth; 
Milk, as much as will moiſten it with the Eggs, a Handful of 
Flour, a little Salt, Nutmeg and Sugar, to ſeaſon it to your Taſte. 
Boll it nine Hours with your Meat; when it is done, lay it in 


your Diſh, and pour melted Butter over it. It is very good with 
White Wine and Sugar in the Butter. 


To make a Pith Pudding. 


FAKE the Quantity of the Pith of an Ox, and let it lay all 


Night in Water to ſoak out the Blood; the next Morning firip 


it out of the Sin, and beat it with the Back of a Spoon in Orange- 
Water till it is as fine as Pap; then take three Pints of thick 


Cream, and boil in it two or three Blades of Mace, a Nutmeg 
quartered, a Stick of Cinnamon; then take Half a Pound of the 


beſt Jordan Almonds, blanched in cold Water, then beat them 


with a little of the Cream, and as it dries put in more Cream, 


and when they are all beaten, ſtrain the Cream from them to the 


Pith; then take the Yolks of ten Eggs, the Whites of but 2 
5 - 
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beat them very well, and put them to the Ingredients : Take a 
Spoonful of grated Bread, or Naples Biſcuit, mingle all theſe to- 
gether, with Half a Pound of fine Sugar, and the Marrow of four- 
large Bones, and a little Salt ; fill them in a ſmall Ox or Hog's 


Guts, or bake it in a Diſh, with a Puff-paſte under it and round 


the Edges. 10 8 wa 
70 make a Marrow Pudding. 


TAK E a Quart of Cream, and three Naples Biſcuits, a Nutmeg. f 


grated, the Yolks of ten Eggs, the Whites of five well beat, 
and Sugar to your Taſte; mix all well together, and put a little Bit 
of Butter in the Bottom of your Sauce- pan, then put in your Stuff 
| and ſet it over the Fire, and ſtir it till it is pretty thick, then pour 
it into your Pan, with a Quarter of a Pound of Currants, that have 
been plumped in hot Water, ſtir it together, and let it ſtand all 
Night. The next Day put ſome fine Paſte and lay at the Bottom 
of your Diſh, and round the Edges ; when the Oven is ready, pour 
in your Stuff, and lay long Pieces of Marrow on the 'T'9p. Half an 
Hour will bake it. You may uſe the Stuff when cold. * 


A boiled Sewet Pudding. 


„ 


T* K E a Quart of Milk, a Pound of Sewet ſhred ſmall, four 
Eggs, two Spoonfuls of beaten Ginger, or one of beaten Pep- 


per, a Tea Spoonful of Salt; mis the Eggs and Floor with a Pint 
of the Milk very thick, and the Sedſoning mix in the reſt of the 
Milk and the Sewet. Let your Batter be pretty thick, and boil it 
two Hours, og b gowns Fonds bs FOE 
A boiled Flumb Pudding. 1 
AKE a Pound of Sewet cut in little Pieces, not too fine, a 
Pound of Cur rants and a Pound of Raiſins ſtoned, eight Eggs, 
Half the Whites, the Crumb, of a Penny-Loaf grated fine, Half a 
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, 
a Tas of Flour, a Pint of Milk; beat the Eggs firit, then Half 
the Milk, beat them together, and by Degrees {tif in the Flour and 
Bread together, then the Sewer, Spice and Fruit, and as much Milk 
as will mix it all well together very thick. Poil it five Hours. 


BY 1 Yorkſhire Pudding. e 
TAKE a Quart of Milk, four Eggs, and a little Salt, make it 
up into a thick Batter with Flour, like a Pancake Batter. You 
muſt have a good Piece of Meat at the Fire, take a Stew-pan and 
ge: n ED: EPA 


| 


% The Art of Cookery, 


" +a 1060 o©+k Abo 9 -< 744 TÞ © ia Og) DE. | * 
ps ſome Dripping in, ſet it on the Fire; when it boils, pour in your 
udding ; let it bake on the Fire till you think it is nigh enough, 


— 


then turn a Plate upſide- down in the Dripping- pan, that the Drip- 
ping. may not be blacked ; ſet your Stew-pan on it under your 

feat, and let the Dripping drop on the Pudding, and the Heat of 
the Fire come to it, to make it of a fine Brown. When your Meat 
is done and ſent to Fable, drain all the Fat frony your Pudding, 
and ſet it on the Fire again to dy a little; then ſlide it as dry as 
you can into a Diſh, melt ſome Butter, and pour into a Cup, and 
ſet in the Middle of the Pudding. It is an exceeding good Pud- 
ding; the Gravy of the Meat eats well with it. 


| 07 A Steak Pudding. TW 
| MAL E a good Cruſt, with Sewet ſhred fine with Flour, and 
mix it up with cold Water, Seaſon it with a little Salt, and 
make a pretty ſtiff Cruſt, about two Pounds of Sewet, to «Quarter 
of a Peck of Flour. Let your Steaks be either Beef or Mutton, 
well ſeaſon'd with Pepper and Salt, make it up as you do an Ap- 
ple-Pudding, tie it in a Cloth, and put it into the Water boiling. 
If it be a * Pudding, it will take five Hours; if a ſmall one, 
three Hours. This is the beſt Cruſt for an Apple-Pudding. 
Pigeons eat well this Way. TT BS TAS + 


ny A Vermicella Pudding, with Marrow. 
| FIRST make your Vermicella; take the Volks of two Eggs, and 
T mix it up with juſt as much Flour as will make it to a ſtiff 


* 


Paſte, roll it out as thin as a Wafer, let it lye to dry till you can 

roll it up cloſe without breaking, then with a ſha Knife cut it 
very thin, beginning at the little End. Have ready fome Water 
boiling, into which throw the Vermicella; let it boil a Minute or 
two at moſt, then throw it into a Sieve, have ready a Pound of 
Marrow, lay a Layer of Marrow, and a Layer of Vermicella, and 
Jo on till all is laid in the Diſh. When it is a little cool, beat it 
up very well together, take ten Eggs, beat them and mix them 
with the other, grate the Crumb of a Penny-Loaf, and mix with it 
4 Gill of Sack, Brandy, or a little Roſe Water, a Tea Spoonful of 
Salt, a ſmall Nutmeg grated, a little grated Lemon- peel, two large 
Blades of Mace well dried and beat fine, Half a Pound of Currants 
- Clean waſhed and picked, Half a Pound of Raiſins ſtoned, mix all 
well together, and ſweeten to your Palate; lay a good thin Cruſt 
at the Bottom and Sides of the Diſh, pour in the Ingredients, and 


bake it an Hour and a Half in an Oven not too hot. You may either 


put Marrow or Beef Sewet ſhred fine, or a Pound of Butter, which 
| | you 
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you pleaſe. When it comes out of the Oven, ſtrew ſome fine Sugar 
over it, and ſend it to Table. You may leave out the Fruit if you 
pleaſe, and you may for Change add Half an Ounce of Citron, and 
Half an Ounce of candied Orange-peel ſhred fine. 8 8 


6 Sewet Dumplings. To” 
TAKE a Pint of Milk, four Eggs, a Pound of Sewet, and a 
Pound of Currants, two Tea: Spoonſuls of Salt, three of Gin- 
ger; firſt take Half the Milk, and mix it like a thick Batter, then 
put the Eggs, and the-Salt and Ginger, then the reſt of the Milk 
y Degrees, with the Sewet and Currants, and Flour to make it 
like a light Paſte. When the Water boils, make them in Rolls as 
big as a large Turkey's Egg, with a little Flour ; then flat them, 
and throw them into boiling Water. Move them ſoftly, that they 
don't ſtick together, keep the Water boiling all the "Time, and 
Half an Hour will boil them. | 5 


hee An Oxford Pudding. 


Quarter of a Pound of Biſcuit grated, a Quarter of a Pound of 
* Currants clean waſhed and picked, a Quarter of a Pound of 
Sewet ſhred ſmall, Half a large Spoonful of Powder-ſ{ugar, a very 
little Salt, -and ſome grated Nutmeg ; mix all well together, then 
take two Yolks of Eggs, and make it up in Balls as big as a Tur- 
key's Egg. Fry them in Freſh Butter of a fine light Brown; for 
Sauce have melted Butter and Sugar, with a litttle Sack or White 
Wine. You muſt mind to keep the Pan ſhaking about, that they 
may be all of a fine light Brown. . „ 
All other Puddings you have in the Leut Chapter. 


Rules to be obſerved in making Puddings, & c. 
IN boiled Puddings, take great Care the Bag or Cloth he ver 
1 clean, and not ſoapy, and dipped in hot Water, and then well 
floured. If a Bread-pudding, tie it looſe; if a Batter-pudding, 
tie it cloſe, and be ſure the Water boils when you put the Pudding 
in, and you ſhould move your Puddings in the Pot now and then, 
for fear they ftick. When you make a Batter - pudding, firſt mix 
the Flour well with a little Milk, then put in the Ingredients by 
Degrees, and it will be ſmooth and not have Lumps; but for a plain 
Batter- pudding, the beſt way is to ſtrain it through a coarſe Hair 
Sieve, that it may neither have Lumps, nor the Treadles of the 
Eggs: And all other Puddings, ſtrain the Eggs when they are 
beat, If you boil them in Wooden Bowls, or China Diſhes, gs 
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the Inſide before you put in your Batter ; and all baked Puddings, 
butter the Pan or Diſh, before the Pudding is put in. 


CHAP. VIL 


To make a wery fine Sweet Lamb or Veal Pye. 


2 SEASON your Lamb with Salt, Pepper, Cloves, Mace and 


Nutmeg, all beat fine, to your Palate. Cut your Lamb or 


Veal into little Pieces, make a good Puff-paſte Cruſt, lay it into 


your D1th, then lay in your Meat, ſtrew on it ſome ſtoned Raiſins 
and Currants clean waſhed, and ſome Sugar; then lay on it ſome 
Forced- Meat Balls made ſweet, and in the Summer ſome Arti- 
choke- Bottoms boiled, and ſcalded Grapes in the Winter. Boil 


Spaniſh Potatoes cut in Pieces, candied Citron, candied Orange 


and Lemon-peel, and three or four Blades of Mace ; put Butter on 


the Top, cloſe up your Pye, and bake it. Have ready againſt it 


comes out of the Oven, a Caudle made thus: Take a Pint of White 
Wine, and mix in the Yolks of three Eggs, ſtir it well together 
over the Fire, one Way, all the Time till it is thick; then take 
it off, ſtir in Sugar enough to ſweeten it, and ſqueeze in the 


Juice of a Lemon; pour it hot into your Pye, and cloſe it up 


again. Send it hot to Table. 


To make a pretty Sweet Lamb or Veal Pye. 


IRST make a good Cruſt, butter the Diſh, and lay in your 
Bottom and Side-cruſt; then cut your Meat into ſmall Pieces; 
Teaſon with a very little Salt, ſome Mace and Nutmeg beat fine, 


and firewed over; then lay a Layer of Meat, and ſtrew according 


to your Fancy, ſome Currants clean waſhed and picked, and a few 
Raiſins ſtoned, all over the Meat; lay another Layer of Meat, put 
a little Butter at the Top, and a little Water 9 to bake 
t and no more. Have ready againſt it comes out of the Oven, a 


White Wine Caudle made very ſweet, and ſend it to Table hot. 


T E a Breaſt of Veal, cut it into Pieces, ſeaſon it with Pep- 
per and Salt, lay it all into your Cruſt, boil fix«or eight Eggs 
hard, take only the Yolke, put them into the Pye here and 1 25 
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ell your Diſh almoſt full of Water, put on the Lid, and bake 


it well. 


To male a ſavoury . Lamb or Veal Pye. 


MAKE a good Puft-paſte Cruſt, cut your Meat into Pieces, ſeaſon - 


it to your Palate with Pepper, Salt, Mace, Cloves, and Nut- 
meg finely beat; lay it into your Cruſt with a few Lambſtones and 
Sweetbreads ſeaſoned as your Meat, alſo ſome Oyſters and Force- 
Meat Balls, hard Yolks of Eggs, and the Tops of Aſparagus two 
Inches long, firſt boiled Green; put Butter all over the Pye, put on 
the Lid and ſet it in a quick Oven an Hour and a Half, and then 
have ready the Liquor, made thus: Take a Pint of Gravy, the 
Oyſter Liquor, a Gill of Red Wine, and a litle grated Nutmeg : 
Mix all together with the Yolks of two or three Eggs beat, and 
keep it ſtirring all one Way all the Time. When it boils, pour 
it into your Pye ; put on the Lid again. Send it hot to Table. 
You muſt make Liquor according to your Pye, _ © 


7 make a Cilf's Foot Pye. 


IRS T, ſet four Calves Feet on in a Sauce-pan in three Quarts 


T of Water, with three or four Blades of Mace; let them boil 
ſoſtly till there is about a Pint and a Half, then take out your Feet, 

ſtrain the Liquor, and make a good Cruſt ; cover your Diſh, then 
pick off the Fleſh from the Bones, lay Half in the Diſh, firew 


Half a Pound of Currants clean waſhed and picked over, and Half 


a Pound of Raifins ſtoned ; lay on the reſt of the Meat, then skim 
the Liquor, ſweeten it to the Palate, and put in Half a Pint of 
| White Wine; pour it into the Diſh, put on your Lid, and bake 
it an Hour and a Half, | 


To make an Olive Pye. 


MAKE your Cruſt ready, then take the thin Collops of the 
beſt End of a Leg of Veal, as many as you think will fill 
your Pye. Hack them with the Back of a Knife, and ſeaſon 


them with Salt, Pepper, Cloves aud Mace; waſh over your Col- 
lops with a Bunch of Feathers dipped in Eggs, aud have in Rea- 


dineſs a good Handful of Sweet Herbs ſhred ſmall. The Herbs 


muſt be 'Thyme, Parſley and Spinach, the Yolks of eight hard 
Eggs minced, and a few Oyſters parboiled and chopped, ſome 


Beck Sewet ſhred very fine; mix theſe together, and ſtrew them 


over your Collops, then ſprinkle a little Orange-flower Water over 


them, and roll the Collops up very cloſe, and lay them in your 


Pye, firewing the Seaſoning over that is left, put Butter on the 


Top, 
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Top, and cloſe your Pye. When it comes out of the Oven, have 
ready Tome Gravy hot, and pour into your Pye, one Anchovy 
diſſolved in the Gravy, pour it in boiling hot. You may put in 
Artichoke--bottoms and Cheſnuts, if you pleaſe. You may leave 


out the Orange-flower Water, if you don't like it. 


To ſeaſon an Egg Pye. 


B0¹¹ twelve Eggs hard, and ſhred them with one Pound of 


Beef Sewet, or Marrow ſhred fine. Seaſon them with a little 
Cinnamon and Nutmeg beat fine, one Pound of Currants clean 
waſhed and picked, two or three Spoonfuls of Cream, and a little 
Sack and Roſe Water mixt all together, and fill the Pye. When 
It is baked, ſtir in Half a Pound of freſh Butter, and the Juice of 
2 Lemon. : W 
% make a Mutton Pye. = 
AKE a Loin of Matton, take off the Skin and Fat of the In- 
fide, cut it into Steaks; ſeaſon it well with Pepper and Salt 


to your Palate. Lay it into your Cruſt, fill it, pour in as much 


Water as will almoſt fill the 'Dyfh ; then put on the Cruſt, and 
bake it well. 5 


Beef Steak Pye. 


TAkE fine Rump Steaks, beat them with a Rolling-pin, then 


ſeaſon them with Pepper and Salt, according to your Palate. 
Make a good Cruft, lay in your Steaks, fill your Diſh, then pour 
in as much Water as will Half fill the Diſh. Put on the Cruft, 


| and bake it well, 


7 3 A Ham Pye. 3 

TAKE ſome cold boiled Ham, and ſlice it about Half an Inch 

thick, make a good Cruft, and thick, over the Diſh, and lay 

a Layer of Ham, fhake a little Pepper over it, then take a large 
young Fowl clean picked, gutted, waſhed and ſinged; put a 


| Uttle Pepper and Salt in the Belly, and rub a very little Salt on 
the Outſide; lay the Fowl on the Ham, boil ſome Eggs hard, put 


in the Yolks:and cover all with Ham, then ſhake ſome Pepper on 


the Ham, and put on the Top-cruft. Bake it well, have ready when 


it comes out of the Oven ſome very rich Beef Gravy, enough to 


fill the Pye; lay on the Cruſt again, and ſend it to Table hot. A 


freſh Ham will not be ſo tender; ſo that I always boil my Ham 


one Day and bring it to 'Table, and the next Day make a Pye of 
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it, It does better than an unboi led Ham. If you put two large 
Fowls in they will make a fine Pye; but that is according to your 
Company, more or leſs. The larger the Pye, the finer the Meat eats. 
Ihe Cruſt muſt be the ſame you make for a Veniſon- paſty. You 
ſhould; pour a IEG Gravy into the Pye when. you. make it, 
juſt to bake the Meat, and then fill it up when it comes out of the 
Oven. Boil ſome Truffles and Morels and put into the Pye, which 
is a great Addition, and ſome freſh; Muſhrooms, or dried ones. 


Jh make @ Pigeon Pye. 


very nicely picked and cleaded,, ſeafon them with Pepper and 


Salt, and put a good Piece of fine"frefh Butter with Pepper and q 


Salt in their Bellies ; Iay them in your Pan, the Necks, Gizzards 


Livers, Pinions and Hearts lay between, with the Yolk of a hard 


Egg and a Beef Steak in the Middle; put as much Water as wilt 
ſt fill the Diſh, lay on the Top-Cruſt, aud bake Na This 
x8 the beſt Way to make a Pigeon Pye; but the French fil the 
Pigeons with a very high Force-Meat, and lay eg wn Balts 
round the Infide, with Afparagus-Tops, Artichoke- Bottoms, 
Muſhrooms, 'Truffles and Morels, and ſeaſon high; but that is 
according to different Palates. 1 Net” e Ot; CARER 


TAKE two Pair of Gibblets nicely cleaned, put all but the 
1 Livers into a Sauce- pan, with two _ of Water, twenty 
Corns of Whole Pepper, three Blades of Mace, a Bundle of Sweet 
Herbs, and a lar aon cover them eloſe, and let them ſtew- 
very ſoftly till they are quite tender, then have a good Cruſt. 
ready, cover your Diſh, lay a fine Rump Steak at the Bottom, 
ſeaſon'd with Pepper and Salt; then lay in your Gibblets with 
the Livers, and. ſtrain the Liquor they were ſtewed in, Seaſon it 
with Salt, and pour into your Pye; put on the Lid, and bake it 


| pp make a Duck Pe. 12 
MAKE a Puff-paſte Cruſt, take two Ducks, ſcald them and 


%* 
©, . 


Neck and Head, alb clean picked and ſcalded, with the Gizzards 
Livers and Hearts; pick out all the Fat of the Inſide, lay a Cru 


all over the Diſh, ſcaſon the Ducks with Pepper and Salt, Inſide 
and out, lay them in your Diſh, and the Gabblets at cach End 


ſcaſoned 5 


MAKE a Pole ag a he Diſh, let your Pigeons be 


* make them very clean, cut off the Feet, the Pinions, the 


ſeaſoned ; put in as much Water as will almoſt fill the Pye, lay 


on the Cruſt, and bake it, but not too much, 


0b make a Chicken Pye. 


A AK E a puff e Cruſt, take two young Chickens, cut them to 


Pieces, ſeaſon them with Pepper and Salt, a little beaten 
Mace, lay a Force- Meat made thus round the Side of the Diſh : 
Take Half a Pound of Veal, Half a Pound of Sewet, beat them 

uite fine in a Marble Mortar, with as many Crumbs of Bread; 
Cafon it with a very little Pepper and Salt, an Anchovy with the 
Liquor, cut the Anchovy to Pieces, a little Lemon- peel cut very 
fine and ſhred ſmall, a very little Thyme, mix all together with 
the Yolk of an Egg, make ſome into round Balls about twelve, the 
reſt lay round the Diſh. Lay in one Chicken over the Bottom of 
the Diſh, take two Sweetbreads, cut them into five or fix Pieces, 


lay them all over, ſeaſon them with Pepper and Salt, ſtrew over 


them Half an Ounce of Truffles and Morels, two or three Artichoke- 


Bottoms cut to Pieces, a few Cocks- Combs, if you have them, a 


Palate boiled tender and cut to Pieces ; then lay on the other Part 
of the Chicken, put Half a Pint of Water in, and cover the Pye. 


Bake it well, and when it comes out of the Oven, fill it with good 


Gravy, lay on the Cruſt, and ſend it to Table. 


Po make a Cheſhire Pork Pye. 
AKE a Loin of Pork, skin it, cut it into Steaks, ſeaſon it 
with Salt, Nutmeg, and Pepper; make a good Cruſt, lay a 
Layer of Pork, then a large Layer of Pippins pared and cored, a 
little Sugar, enough to ſweeten the Pye, thea another Layer of 
Pork ; put in Half a Pint of White Wine, lay ſome Butter on the 


Top, and cloſe your Pye. If your Pye be large, it will take 4 
Pint of White Wine | Rev, 2h, 


27 male a Devonſhire Squab Pye. 


* AKE a Leer Cruſt, cover the Diſh all over, put at the Bot- 


tom a Layer of ſliced Pippins, ſtrew over them ſome Sugar, 
then a Layer of Mutton- Steaks cut from the Loin, well ſeaſoned 
with Pepper and Salt, then another Layer of Pippins; peel ſome 
Onions and flice them thin, lay a Layer all over the Apples, then 
a Layer of Mutton, then Pippins and Onions, pour in a Pint of 
Water, ſo cloſe your Pye and bake it. 
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Tops, if you have any. Seaſon your Pye with Pepper an 
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To make an Ox Cheek Pye. 
F IRS T bake your Ox Cheek as at other Times, but not too 
1 much, put it in the Oven over Night and then it will be ready 
the next Day; make a fine Puff- paſte Cruſt, and let your Side and 
Top Cruſt be thick; let your Diſh be deep to hold a good deal of 
Gravy, cover your Diſh with Cruſt, then cut off all the Fleſh, 
Kernels and Fat of the Head, with the Palate cut in Pieces, cut 
the Meat into little Pieces as you do for a Haſh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them over the 
Meat, the Yolks of fix Eggs boiled hard, a G1ll of pickled Muſh- 
rooms, or freſh ones is better, if you have them; put in a good 
many Force-Meat Balls, a few Artichoke- Bottoms and Aſparagus- 
n r Pye with Pepper and Salt to 
your Palate, and fill the Pye with the Gravy it was baked in. If the 
Head be rightly ſeaſoned when it comes out of the Oven, it will 
want very little more; put on the Lid, and bake it. When the 
Cruſt is done, your Pye will be enough. 


P make a Shropſhire Pye, 
IRST make a good Puff-paſte Cruſt, then cut two Rab- 
bits to Pieces, Ka two Pounds of fat Pork cut in little Pieces; 
| ſeaſon both with Pepper and Salt to your liking, then cover your 

Diſh with Cruſt, and lay in your Rabbits. Mix the Pork with 
them, take the Livers of the Rabbits, parboil them, and beat 
them in a Mortar, with as much fat Bacon, a little Sweet Herbs, 
and ſome Oyſters, if you have them, Seaſon with Pepper, 
Salt, and Nutmeg; mix it up with the Tolk of an Egg, and 
make it into Balls. Lay them here and there in your Pye, 
ſome Artichoke-Bottoms cut in Dice, and Cocks-Combs, if you. 
have them; grate a ſmall Nutmeg over the Meat, then pour in 
Half a Pint of Red Wane, and Half a Pint of Water. Cloſe 
your Pye, and bake it an Hour and a Half in a quick Oven, but 
not too fierce an Oven. 


T make a Yorkſhire Chriſtmas Pye: : 
FIRST make a good ſtanding Cruſt, let the Wall and Bottom 
be very thick; bone a Turkey, a Gooſe, a Fowl, a Partridge, 
and a Pigeon. Seaſon them all very well, take Half an Ounce o 
Mace, Half an Ounce of Nutmegs, a Quarter of an Ounce of Cloves, 
| and Half an Qunce of black Pepper, all beat fine together, two 
large Spoonfuls of Salt, and e them together. 9 hy 
* |  Fowns 
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Fowls all down the Back, and bone them; firſt the Piceon, then 
the Partridge, cover them, then the Fowl, then the Gooſe, and 
then the Turkey, which mult be large; ſeaſon them all well firſt, 
and lay them in the Cruſt, ſo as it will look only like a whole 
'Turkey ; then have a Hare ready caſed, and wiped with a clean 


Cloth. Cut it to Pieces; that 1s, jointed ; ſcaſon it, and lay it as 
cloſe as you can on one Side; on the other Side Woodcocks, more 


Game, and what Sort of Wild Fowl you can get. Seaſon them 
well, and lay them cloſe ; put at leaſt four Pounds of Butter into 
the Pye, then lay on your Lid, which muſt be a very thick ore, 
and let it be well baked. It muſt have a very hot Oven, and 
will take at leaſt four Hours. 5 1 

This Cruſt wilt take a Buſliel of Flour. In this Chapter vou 
will ſee how to make it. Theſe Pies are often ſent to London in 
a Box as Prefents, therefore the Walls muſt be well built. 


To make a Gooſe Pye. 


PALE a Peck of Flour will make the Walls of a Gooſe-pye, 

made as in the Receipts for Cruſt. Raſſe your Cruſt juſt big 
enough to hold a large Gooſe ; firſt have a pickled dried Tongue 
boiled tender enough to peel, cut off the Root, bone a Gooſe and 
a large Fowl ; take Half a Quarter of an Ounce of Mace beat fine, 
a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls of 


Salt; mix all together, ſeaſon your Fowl and Gooſe with it, then 


lay the Fowl in the Gooſe, and the Tongue in the Fowl, and the 


_ Gooſe in the ſame Form as if whole. Put Half a Pound of Butter 


on the Top, and lay on the Lid. This Pye is delicious, either hot 
or cold, and will keep a great while. A Slice of this Pye cut 
down a-croſs makes a pretty little Side-diſh for Supper. 


To make a Venifon Paſty. 


"TAKE a Neck and Breaſt of Veniſon, bone it, feafon it with 
Pepper and Salt according to your Palate. Cut the Breaſt in 


two or three Pieces; but don't cut the Fat of the Neck if you can 


help it. Lay in the Breaſt and Neck-end firſt, and the beſt End 


of the Neck on the Top, that the Fat may be whole; make a | 


good rich Puft-paſte Cruſt, let 1t be very thick on the Sides, a 
good Bottom Cruſt, and a thick Top; cover the Diſh, then lay 
m your Veniſon, put in Half a Pound of Butter, about a Quarter 
of a Pint of Water, eloſe your Paſty, and let it be baked two 
Hours in a very quick Oven. In the mean Time ſet on the Bones 
of the Veniſon in two Quarts of Water, with two or three Blades 


of Mace, an Onion, a little Piece of Cruft baked eriſp and brown, 


5 


a little 
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2 little whole Pepper; cover it cloſe, and let it boil ſoftly over a 
flow Fire till above Half is waſted, then ftrain it off. When the 
Paſty comes out of the Oven, lift up the Lid, and pour in the 
Gravy. * wh 
When your Veniſon is not fat enough, take the Fat of a Loin 
of Mutton, ſtceped in a little rap Vinegar and Red Wine twenty- 
four Hours, then lay it on the Top of the Veniſon, and cloſe your 
Paſty It is a wrong Notion of ſome People, to think Veniſon 
cannot be baked enough, and will firſt bake it in a falſe Cruſt, 
and then bake it in the Paſty ; by this Time the fine Flavour of the 
Veniſon is gone. No, if you want it to be very tender, waſh it in 
warm Milk and Water, dry it in clean Cloths till it is very dry, 
then-rub it all over with Vinegar, and hang it in the Air. Keep 
it as long as you think proper, it will keep thus a Fortnight 
good; but be ſure there be no Moiſtneſs about it; if there is, you 
muſt dry it well and throw Ginger over it, and it will keep 2 
long Time. When you uſe it, juſt dip it in lukewarm Water, and 
dry it. Bake it in a quick Oven; if it is a large Paſty, it will 
take three Hours; then your Veniſon will be tender, and have all 
the fine Flavour. The Shoulder makes a pretty Paſty, boned and 
made as above with the Mutton Fat. 1 
A Loin of Mutton makes a fine Paſty: Take a large fat Loin 
of Mutton, let it hang four or five Days, then bone it, leaving the 
Meat as whole as you can, lay the Meat twenty-four Hours in 
Halt a Pint of Red Wine and Half a Pint of rap Vinegar; then 
iake it out of the Pickle, and order it as you do a Paſty, and boil 
the Bones in the ſame Manner to fill the Paſty, when it comes out 


of the Oven. 


D To make a Calf's Head Pye. 
LEANSE your Head very well, and boil it till it is tender; 
then carefully take off the Fleſh as whole as you can, take 
out the Eyes and {lice the Tongue; make a good Puff- paſte Cruſt, 
cover the Diſh, lay in your Meat, throw over it the Tongue, lay 
the Eyes cut in two, at each Corner. Seaſon it with a very little 
Pepper and Salt, pour in Half a Pint of the Liquor it was boiled 
In, lay a thin Top-Cruſt on, and bake it an Hour in a quick 
Oven. In the mean Time boil the Bones of the Head in two 
Quarts of the Liquor, with two or three Blades of Mace, Half a 
Quarter of an Qunce of whole Pepper, a large Oaion, and a Bundle 
of Sweet Herbs. Let it boil till there is about a Piat, then 
train it off, and add two Spoonfuls of Catchup, three of Red | 
Wane, a Piece of Butter as bi 2 as a Walnut rolled in Flour, Halt 
* | 2 | | an 


* 


* 
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an Qunce of 'Truffles and Morels. Seaſon with Salt to your Palate, 

Foil it, and have Half the Brains boiled with ſome Sage; beat 

them, and twelve Leaves of Sage chopped fine ; ſtir all to ether, 

and give it a boil; take the other Part of the Brains, and beat 

them up with ſome of the Sage chopped fine, a little Lemon-peel 
a 


” 


minced five, and Half a ſmall Nutmeg grated. Beat it up with 
an Egg, and fry it in little Cakes of a fine light Brown, boil fx 
Eggs bard, take only the Yolks ; when your Pye comes out of the 


Oven, take off the Lid, lay the Eggs and Cakes over it, and pour 
the Sauce all over. Send it to Table hot without the Lid. This | 


15 a five Piih; you may put in it as many fine Things as you 
pleaſe, but it wants no more Addition. 11 
RST make a fine Puff-paſte, cover your Diſh with the Cruſt, 


| Fate a good Force-Meat thus: Take a Pound of Veal, and a 
Pound of Beef Sewet, cut them ſmall, and beat them fine in a 


Mortar. Seaſon it with a ſmall Nutmeg grated, a little Lemon- 
peel ſhred fine, a few Sweet Herbs, not too much, a little Pepper 
and Salt, juſt. enough to ſeaſon it, the Crumb of a Penny-Loaf 


rubbed fine; mix it up with the Yolk of an Egg, make one Third 
into Balls, and. the reſt lay round the Sides of the Diſh. Get two 


fine large Veal Sweatbreads, cut each in four Pieces ; two Pair of 
Lambſtones, each cut in two, twelve Cocks-Combs, Half an 


| Ounce of Truffles and Morels, four Artichoke- Bottoms cut each 


into four Pieces, a few Aſparagus- Tops, ſome freſh, Muſhrooms, 
and ſome pickled; put all together in your Diſh. OY 


Lay farſt your Sweatbreads, then the Artichoke-Bottoms, then 


the Cocks- Combs, then the Truffles and Morels, then the Aſpa- 
ragus, then the Muſhrooms, and then the Force - Meat Balls. Sea- 


fon the Sweatbreads with Pepper and Salt; fill your, Pye with 


Water, and put on the Cruſt, Bake it two Hours. 


2 to Fruit and Fiſh- pies, you, have them in the Chapter for 
geit. N | | _ | 


F make Mince Pies the beſt Way 

TAKE three Pounds of Sewet ſhred very fine, and chopped as 
* ſmall as poſſible, two Pounds of Raifins ſtoned, and chopped 

as fine as poſſible, two Pounds of Currants nicely icked, waſhed, 


| rubbed, and dried at the Fire, Half a Hundred of fine Pippins, 


paced, cored, and chopped ſmall, Half- a Pound of. fine Sugar 
pounded fine, a Quarter of an Ounce of Mace, a Quarter of an 
Qunce of Cloves, two large Nutmegs, all beat fine; put all 7 2 

f 0 385 i To 
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ther into a great Pan, and mix it well together with Half a Pint 
of Brandy, and Half a Pint of Sack; put it down cloſe in a Stone- 


pot, and it will keep good four Months. When you make your 
' Pies, take a little Diſh, N 4 than a Soop plate, lay 


a very thin Cruſt all over it, lay a thin Layer of Meat, and then a 
thin Layer of Citron cut very thin, then a Layer of Mince Meat, 
and a thin Layer of Orange-peel cut thin, over that a little Mea 


ſqueeze Half the Juice of a fine Seville Orange or Lemon, and 


pour in three Spoonfuls of Red Wine; lay on your Cruſt, and 


bake it nicely. Theſe Pies eat finely cold. If you make them in 


little Patties, mix your Meat and Sweet Meats accordingly. If you 
chaſe Meat in your Pies, parboil a Neat's Tongue, peel it, and 
chop the Meat as fine as poſſible, and mix with the reſt ; or two 
Pounds of the Infide of a Surloin of Beef boiled. 1 


Tort de Moy. 


Layer of all Sorts of Sweet Meats, Or As many a8 YOu! have, and: ſo. 


do till your Diſh is full; then boil a Quart of Cream, and: thicken: 


it with four Eggs, and a Spoonful of Orange-flower Water. 
Sweeten it with Sugar to your Palate, and pour over the reſt. 
Hen an walk bake in 
0 make Orange or Lemon Tarts. 

FAKE fix large Lemons, and rub them very well with Salt, 


* 


in it; then change them into freſh Water every Day (without: 
Salt) for a Fortnight, then boil them for two or three Hours till. 
they are tender, then cut them into Half Quarters, and then cut 
them Three-corner- ways, as thin as you can: Take fix Pippins, 


pared, cored and quartered, and a Pint of fair Water. Let:them, 


boil till the Pippins break; put the Liquor to your Orange or 


Lemon, and Half the Pulp of the Pippins well broken, and a Pound 


of Sugar. Boil theſe together a Quarter of an Hour, then put it 
in a Gallipot, and ſqueeze an Orange in it: If it be a Lemon Tart, 
ſqueeze a Lemon; two Spoonfuls is enough for-2 Tart. Your 
Patty- pans muſt be ſmall. and ſhallow. Put fine Puff- paſte, and 
very thin; a little while will bake it. Juſt as your Tarts are 
_ going into the Oven, with a Feather, or Bruſh, do them over 
with melted Butter, and then ſift double-refined Sugar over them; 
and. this is a pretty, Iceing on them. | 


72 


FAKE Puff - paſte, and lay ronnd your Diſh, then a Layer of 
1 Biſcuit, and a Layer of Butter and Marrow, and then. a: 


1 and put them in Water for two Days, with a Handful of Salt: 


f 
1 
IH 
7 
1 
43 1 
: 


VE FE you bake in Tin- patties, butter them, and you muſt put a little 


—ů 
* 


144 The Art of Cookery,” 
5 To make different Sorts of Tarts. 


Cruſt all over, becauſe of the taking them out; if in China, or 


Glaſs, no Cruſt but the Top one. Lay fine Sugar at the Bottom, 


then your Plumbs, Cherries, or any other Sort of Fruit, and Sugar 
at Top; then put on your Lid, and bake them in a flack Oven. 
Mince Pies muſt be baked in Tin-patties, becauſe of taking them 
out, and Puff: paſte is beſt for them. All ſweet Tarts the beaten 
Cruſt is beſt ; but as you Fancy. You have the Receipt for the 
Cruſts in this Chapter. Apple, Pear, Apricot, c. make thus, 
Apples and Pears, pare them, cut them into Quarters, and core 
them; cut the Quarters acroſs again, ſet them on in a Sauce-pan 
with juſt as much Water as will barely cover them, let them fim- 
mer on a {low Fire juſt till the Fruit is tender; put a good Piece 
of Lemon- peel in the Water with the Fruit, then have your 
Patties ready. Lay fine Sugar at Bottom, then your Fruit, and a 
little Sugar at Top; that you muſt put in at your Diſeretion. Pour 
over each Tart a Tea Spoonful of Lemon- Juice, and three Tea 
Spoonfuls of the Liquor they were boiled in; put on your Lid, 


and bake them in a ſlack Oven. Apricots do the ſame Way, 


only don't uſe Lemon. dae | 

As to preſerved Tarts, only lay in yqur preſerved Fruit, and put 
a very thin Cruſt at Top, and let them be baked as little as poffible ; 
but if you would make them nice, have a large Patty, the Size 
you would have your Tart. Make your Sugar-Cruft,. roll it as 
thick as a Halfpenny ; then butter your Patties, and cover it. 
Shape your Upper-cruſt on a hollow Thing on Purpoſe, the Size 
of your Patty, and mark it with a Marking-Iron for that Purpoſe, 


in what. Shape you pleaſe, to be. hollow and open to fee the Fruit 


through; then bake your Cruſt in a very flack Oven, not to diſ- 
colour it, but to have it criſp. When the Cruſt is cold, very care- 
fully take it out, and fill it with what Fruit you pleaſe, lay on 
the Lid, and it is done; therefore if the Tart is not eat, your 
Sweet Meat is not the worſe, and it looks genteel. ey | 


Paſte for Tarts 
ON Pound of Flour, three Quarters of a Pound of Butter; mix 
up together, and beat well with a Rolling-pfin. 


Another Paſte for Tarts. 
ALF a Pound of Butter, Half a Pound of Flour, and Half « 
11 Pound of Sugar; mix it well together, and beat it with 3 
Rolling-pia well, then roll it out than, 3 
3 Rükt⸗ 
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 Puff-Paſte. 


T AKE a Quarter of a Peck of Flour, rub fine Half a Pound of 
Butter, a little Salt, make it up into a light Paſte with cold 
Water, juſt ſtiff enough to work it well up; then roll it out, and 
{tick Pieces of Butter all over, and ſtrew a little Flour; roll it up, 
and roll it out . n and ſo do nine or ten Times, til you have 


rolled in a Pound and a Half of Butter. This Cruſt i 1s moſtly uſed 
for al Sorts  þ , ONE 


— 


A good Cruſt 7 Great Pies. 


T O a Peck of Flour the Yolks of three Eggs; then boil ſome 
Water, and put in Half a Pound of try'd Sewet, and a Pound 
and Half of Butter. Skim off the Butter and Sewet, and as much 


of the L1quor as will _ it a light g good Cruſt; work i it t up well, 
and roll it out. 


A Standing Cruſt for Great Pies. 


TFE a Peck of Flour, and fix Pounds of Butter, boiled in a 
| Gallon of Water, kim it ott into the Flour, and as little of 
the Liquor as you can; work it well up into a Paſte, then pull it 
into Pieces till it is cold, then make it up in what Form you wall 
have 1 it, This 18 fit for the Walls of a Gooſe Pye. 


4 Cold Cruſt. 


To three Pounds of Flour, rub in a Pound and a Half of Butter, 
break in two Eggs, and make it up with cold Water. 


A Dripping Cruſt. | 


I her a Pound and Half of Beef- dripping, boil it in Water, 
rain 1 it, then let it ſtand to be cold, and take off. the hard 
; ſcrape i it, boil it ſo four or five T1 imes; then work it well up 

he "three Pounds of Flour, as fine as you can, and make it up 
into Paſte with cold Water. It makes a very fine Cruſt. 


A Cruſt for Cuſtards. 


T AKE Falf a pound of Flour, ſix Ounces of Butter, the Yolks 
of two Eggs, three Spoonfuls of Cream; mix them together, 


and let them ſtand a Quarter of an Hour, then work it up and 
down, and roll it wy in. 


Paſte 
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| 
| 
Paſte for Crackling Cruſt. 
| PLANCH four Handfuls of Almonds, and throw then int 
Water, then dry them in a Cloth, and pound them in a Mortar 
very fine, with a little Orange-flower Water, and the White of an 
Egg. When they are well pounded, paſs them through a' coarſe 
Hair- ſie ve, to clear them from all the Lumps or Clods ; then 
ſpread it on a Diſh till it is very pliable; let it ſtand for awhile, 
then roll out a Piece for the Under-cruſt, and dry it in the Oven 
on the Pye-pan, while other Paſtry-works are making ; as Knots, 
Cyphers, Oc. for garniſhing your Pies. 


* „* N - as. 2 Mi. on. os a 8 "Sn. p rr 
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For a Faſt - Dinner; a Number of good Diſhes, 
which you may make uſe of for a Table at 
A Peas Soop. 
BOL a Quart of Split-peas in a Gallon of Water; when they 
| N are quite ſoft, put in Half a Red Herring, or two Anchovies, 
lil a good deal of whole Pepper, Black and White, two or three Blades 
ll of Mace, four or five Cloves, a Bundle of Sweet Herbs, a large 
| Onion, and the green Tops of a Bunch of Sellery, a good Bundle 
lit of dried Mint, cover them cloſe, and let them bo1l ſoftly till 
if there is about two Quarts ; then ftrain it off, and have ready the | 
| white Part of the Sellery waſhed clean, and cut ſmall, and ſtewed 
tender in a Quart of Water, ſome Spinach picked and waſhed 
clean, put to the Sellery; let them ſtew till the Water is quite 


* 


It | waſted, and put it to your Soop. 33 

Take a French Roll, take out the Crumb, fry the Cruſt brown 
ij in a little freſh Butter, take ſome Spinach, ſtew it in a little But- 
ter, after it is boiled, and fill the Roll; take the Crumb, cut it to 


l Pieces, beat it in a Mortar with a raw Egg, a little Spinach, and a 
F 
| 


1 little Sorrel, a little beaten Mace, and a little Nutmeg, and an 
1 Anchovy; then mix it up with your Hand, and roll them into 
| Balls with a little Flour, and cut ſome Bread into Dice, and fry 


them criſp ; pour your Soop into your Diſh, put in the Balls and 


lf p; 
l Bread, and the Roll in the Middle. Garniſh your Diſh. with 
1 Spinach ; if it wants Salt, you muſt ſeaſon it to your Palate, rub 


A Green 


nn ſome dried Mint. 


n A Green Peas Soop. 
T* KE a Quart of old Green Peas, and boil them till they are 


quite tender as Pap, in a Quart of Water; then ftrain them 


through a Sieve, and boil a Quart of young Peas in that Water. 
In the mean Time put the old Peas into a Sieve, pour Half a 
Pound of melted Butter over them, and ſtrain them through the 
Sieve with the Back of a Spoon, till you have got all the Pulp. 
When the young Peas are boiled enough, add the Pulp and 
Butter to the young Peas and Liquor; ſtir them together till they 
are ſmooth, and ſeaſon with Pepper and Salt. You may fry 4 
French Roll, and let it ſwim in the Diſh. If you like it, boil a 

Bundle of Mint in the Peas. | 


\ 


he Another Green Peas Soop. 5 
TAKE a Quart of Green Peas, boil them in a Gallon of Water, 
with a Bundle of Mint, and a few Sweet Herbs, Mace, Cloves 
and whole Pepper, till they are render; then ſtrain them, Liquor 
and all, through a coarſe Sjeve, till all the Pulp is ſtrained, Put 
this Liquor into a Sauce-pan, put to it four Heads of Sellery clean 
waſhed and cut ſmall, a Handful of Spinach clean waſhed and 
cut ſmall, a Lettuce cut ſmall, a fine Leek cut ſmall, a Quart of 
Green Peas, a little Salt; cover them, and let them boil very ſoftly 
til there is about two Quarts, and that the Sellery is tender. 
Then ſend it to Table. 7 OE 1 
If you like it, you may add a Piece of burnt Butter to it, about 
a Quarter of an Hour before the Soop is enough. 


Soop Meagre. 


TAKE Half a Pound of Butter, put it into à deep Stew-pan, 
1 ſhake it about, and let it ſtand till it has done making 4 
Noiſe; then have ready ſix middling Onions peeled and cut ſmall, 
throw them in, and ſhake them about. Take a Bunch of Sellery 
clean waſhed and picked, cut it in Pieces Half as long as your 
Finger, a large Handful of Spinach clean waſhed and picked, 4 
good Lettuce clean waſhed, if you have it, and eut ſmall, a little 
Bundle of Parſley chopped fine; jhake all this well together in 
the Pan for a Quarter 2 Hour, then ſhake in a little Flour, ſtir 
all together, and pour into the Stew-pan two Quarts of boiling 
Water; take a Handful of dry hard Cruſt, throw in a Tea Spoonful 
of beaten Pepper, three Blades of Mace beat fine, ſtir all together 
and let it boil ſoftly Half an Hour; then take it off the Fire 
and beat up the Yo bf two Eggs and ſtir in, and one Spoonful 
"i : 0 
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ol Vinegar ; pour it into the Soop-diſh, and ſend it to Table. If yon 
have any Green Peas, boil Half a Pint in the Soop for Change. 


Jo make an Onion Soop. 

AKE Half a Pound of Butter, put it into a Stew-pan on the 
Fire, let it all melt, and boi! it till it has done making any 
Noiſe; then have ready ten or a dozen middling Onions peeled 
and cut ſmall, throw them into the Butter, and let them fry a 
Quarter of an Hour; then ſhake in a little Flour, and ſtir them 
round; ſhake your Pan, and let them do a few Minutes longer, 
then pour in a Quart or three Pints of boiling Water, ſtir them 
round, take a good Piece of Upper-eruſt, the ſtaleſt Bread you 


have, about as big as the Top of a Penny-Loaf cut ſmall, and 


throw it in. Seaſon with Salt to your Palate. Let it boil ten 
Minutes, ſtirring it often; then take it off the Fire, and have 
ready the Yolks of two Eggs beat fine, with Half a Spoonful of 
Vinegar; mix ſome of the Soop with them, then ſtir it into your 
Soop and mix it well, and pour it into your Diſh. This 1s 2 
delicious Diſh. $7 | e . 


15 70 make an Fel Soop. 
ARE Eels according to the Quantity of Soop you would 

make: A Pound of Eels will make a Pint of good Soop ; ſo to 
every Pound of Eels, put a Quart'of Water, a Cruſt of Bread, two 
or three Blades of Mace, a little whole Pepper, an Onion, and a 
Bundle of Sweet Herbs; cover them cloſe, and let them boal till 
Half the Liquor is waſted ; then ſtrain it, and toaſt ſome Bread, 
and cut it ſmall, lay the Bread into the Diſh, and pour in your 
Soop. If you have a Stew-hole, fet the Diſh over it for a Minute, 
and ſend it to Table. If you find your Soop not rich enough, you 
muſt let it boil till it is as ſtrong as you would have it. You may 


* 


make this Soop as rich and good as if it was Meat: You may add 


a Piece of Carrot to brown it. 


To make a Crawfiſn Soop. ps De 
PAK E a Carp, a large Eel, Half a Thornback, cleanſe and 

waſh them clean, put them into a clean Sauce - pan, or little 
Pot, put to them a Gallon of Water, the Cruſt of a Penny-Loaf, 


sk im them well, ſeaſon it with Mace, Cloves, Whole 1 * Black 


and White, an Onion, a Bundle of Sweet Herbs, fome Parſley, 3 
Piece of Ginger, let them boil by themſelves eloſe covered, then 


take the Tails of Half a Hundred Crawfiſh, pick out the 24 
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and all the woolly Parts that are about them, put them into a 
Sauce-pan, with two Quatts of Water, a little Salt, a Bundle of 
Sweet Herbs: Let them ſtew ſoftly, and when they are ready to 
boil, take out the 'Tails, and beat all the other Part of the Craw- 
fiſh with the Shells, and boil in the Liquor the Tails came out 


of, with a Blade of Mace, till it comes to about a Pint, ftrain it 


through a clean Sieve, and add it to the Fiſh a boiling. « Let all 
- boil foftly, till there is about three Quarts; then ſtrain it off thro? 
a coarſe Sieve, put it into your Pot again, and if it wants 
Salt you muſt put ſome in, and the Tails of the Crawfiſh and 
Lobſter: Take out all the Meat and Body, and chop it very 


ſmall, and add to it; take a French Roll and fry it criſp, and 
add to it. Let them ſtew all together for a Quarter of an Hour. 


You may ftew a Carp with them ; pour your Soop into your Diſh, 
the Roll ſwimming in the Middle. 5 Us | 
When you have a Carp, there ſhould be a Roll on each Side. 


Garmſh the Diſh with Grawfiſh. If your Crawfiſh will not lye 


on the Sides of your Diſh, make a little Paſte, and lay round 
the Rim, and lay the Fiſh on that all round the Diſh. . 
Take Care that your Soop be well ſeaſoned, but not too high. 


To make a Muſſel Soop. 


ET a Hundred of Muſſels, waſh them very clean, put them 
into 4 Stew-pan, cover them cloſe ; let them ſtew till they 
open, then pick them out of the Shells, ſtrain the Liquor through 
a fine Lawn-fieve to your Muſſels, and pick the Beard or Crab 


out, if any. 


Take a Dozen Crawfiſh, beat them to maſh, with a Dozen of 


Almonds blanched, and beat fine, then take a ſmall Parſnip and a 


Carrot ſcraped, and cut in thin 1 fry them Brown with a 


little Butter; then take two Pounds of any frefh Fiſh, and boil 
in a Gallon of Water, with a Bundle of Sweet Herbs, a large 
Onion ſtuck with Cloves, Whole Pepper, Black and White, a little 
Parſley, a little Piece of Horſe-raddiſh, and ſalt the Muſſel Li- 


quor, the Crawfiſh and Almonds. Let them boil till Half is waſted, 


then ſtrain them through a Sieve, pt the Soop' 1nto a Sauce- 
pan, put in twenty of the Muſſels, a few Muſhrooms and Truffles 
cut ſmall, and a Leek waſhed and cut very ſmai] : Take two 
French Rolls, take out the Crumb, fry it Brown, cut it into little 


Pieces, put it into the Soop, let: it boil all together for a Quarter of 


an Hour, with the fry'd Carrot and Parſnip; in the mean white | 

take the Cruſt of the Rolls fry'd criſp, take Half a Hundred of 

the Muſſels, a Quarter of a Pound of Butter, a Spoorful of Row, 
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ſhake in a little Flour, ſet them an the Fire, keeping the Sauce- 
pan ſhaking all the Time till all the Butter is melted. Seaſon it 
with Pepper and Salt, beat the Yolks of three Eggs, put them in, 
ſtir them all the Time for fear of curdling, grate a little-Nutmeg ; 
When it is thick and fine, fill the Boſe, pour your Soop into the 
ren 


Diſh, put in the Rolls, and lay the 
Rim of the Diſh. _ NS. 


To make a Scate or Thornback Soop. 
TAKE two Pounds of Scate or Thoruback, skin it and boil it 
I in fix Quarts of Water. When it is enough, take it up, pick 
off the Fleſh and lay it by ; put in the Bones again, and about 


of the Muſſels round the 


two Pounds of any freſh Fiſh, a very little Piece of Lemon- peel, 


a Bundle of Sweet Herbs, Whole Pepper, two or three Blades of 
Mace, a little Piece of Horſe-raddiſh, the Cruſt of a Penny-Loaf, 
a little Parſley, cover it cloſe and let it boil till there is about 
two Quarts; then ſtrain it off, and add an Ounce of Vermicella, 
ſet it on the Fire, and let it boil ſoftly. In the mean Time take a 
French Roll, cut a little Hole in the Top, take out the Crumb, 


fry the Cruſt Brown in Batter, take che Fleſh off the Fiſh you laid 
by, cut it into little Pieces, put it into a Sauce-pan, with two 


or three Spoonfuls of the Soop, ſhake in a little Flour, put in a 


Piece of Butter, a little Pepper and Salt; ſhake them together in 
the Sauce pan over the Fire till it is quite thick, then fill the Roll 


with it, pour your Soop into your Diſh, let the Roll ſwim in the 
Middle, and ſend it to Table. 1 


Jo make an Oyſter Soop. 


ou Stock muſt be made of any Sort of Fiſh the Place 


T affords; let there be about two Quarts, take a Pint of 
Oyſters, beard them, put them into a Sauce-pan, ſtrain the Li- 
uor, let them ſtew two or three Minutes in their own Liquor, 
. 26) take the hard Parts of the Oyſters, and beat them in a Mor- 
tar, with the Yolks of four hard Eggs; mix them with ſome of 


the Soop, put them with the other Part of the Oyfters and Li- 


quor into a Sauce-pan, a little Nutmeg, Pepper and Salt; ftir 
them well together, and let it boi] a Quarter of an Hour, Diſf 
it up, and ſend it to Table, = 


Jo make an Almond Soop. 
AKE a Quart of Almonds, blanch them, and beat them in a 
Marble Mortar, with the Yolks of twelve hard Eggs, til 
they are a * Paſte; mix them by Degrees with two Quarts of 
— ks | A new 
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new Milk, a Quart of Cream, a Quarter of a Pound of Double- 


refined Sugar beat fine, a Pennyworth of Orange-flower Water, 
ſtir all well together; when it is well mixed, ſet it over a flow 
Fire, and keep it ſtirring quick all the while, till you find it 1s 
thick enough; then pour it into your Diſh, and ſend it to Table. 
If you don't be very careful it will curdle. 


cnt To make a Rice Soop. 
TAKE two Quarts of Water, a Pound of Rice, alittle Cinnamon; 


cover it eloſe, and let it ſimmer very ſoftly till the Rice is 
* tender: Take out the Cinnamon, then ſweeten it to your 


alate, grate Half a Nutmeg, and let it ſtand till it is cold; then 
beat up the Yolks of three Eggs, with Half a Pint of White Wine, 


mix them very well, then ſtir them into the Rice, ſet them on a 


flow Fire, and keep ſtirring all the Time for fear of curdling. 


When it is of a good Thickneſs, and boils, take it up. Keep 


ſtirring it till you put it into your Diſh. 


$ Jo make a Barley Soop. hs 
TAKE a Gallon of Water, Half a Pound of Barley, a Blade 
or two of Mace, a large Cruſt of Bread, and a little Lemon- 


peel. Let it boil till it comes to two Quarts, then add Half a 


Pint of White Wine, and ſweeten to your Palate. 


To make a Turnip Soop. 


TAKE a Gallon of Water, and a Bunch of Turnips, pare them, 


fave three or four out, put the reſt into the Water, with Half 
an Qunce of Whole Pepper, an Onion ſtuck with Cloves, a Blade 
of Mace, Half a Nutmeg bruiſed, a little Bundle of Sweet Herbs, 
and a large Cruſt of Bread. Let theſe boil an Hour pretty faſt, 
then ſtrain it through a Sieve, ſqueezing the 'Turnips ihrough ; 
. waſh and cut a Bunch of Sellery very ſmall, ſet it on in the Li- 

quor on the Fire, cover it cloſe, and let it ſtew. In the mean Lime 
cut the Turnips you ſaved into Dice, and two or three fmall Car- 
rots clean ſcraped, and cut in little Pieces; put Half theſe 'Turniys 
and Carrots into the Pot with the Sellery, and the other Half fry 
Brown in freſh Butter. You muſt flour them firſt, and two or 
three Onions peeled, cut in thin Slices and fry'd Brown; then 
put them all into the Soop, with an Ounce of Vermicella, Let 


5 Soop boil ſoftly till the Sellery is quite tender, and your 


Soop good, Seaſon it with Salt to jour Palate, 


To 
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1 To make an Egg Soop.” ** 
NEAT the Tolks of two Eggs in your Diſh, with a Piece of Bug 
ter as big as an Hen's Egg, take a Tea-Kettle of boiling Water 
in one Hand, and a Spoon in the other, pour in about a Quart by 
Degrees, then keep ſtirring it all the Time well till the Eggs are 
well mixed, and the Butter melted ; then pour it into a Sauce- 
pan, and keep ſtirring it all the Time till it begins to ſimmer. - 
Take it off the Fire, and pour it between two Veſſels, out of one 
into the other till it is quite ſmooth, and has a great Froth. Set 
it on the Fire again, keep ſtirring it till it is quite hot; then 
pour it into the Soop-diſh, and ſend it to Table hot. LOTS OE 


5 To make Peas Porridge. a 
TEE a Quart of Green Peas, put to them a Quart of Water, 4 
Bundle of dry'd Mint, and. a little Salt. Let them boil 
till the Peas are quite tender ; then put in ſome beaten Pepper, a 
Piece of Butter as big as a Walnut rolled in Flour, ſtir it all to- 
gether, and let it boil a few Minutes : Then add two Quarts of 
Milk, let it boil a Quarter of an Hour, take out the Mint, and 
ferve it up. Pls | FEET | * 
He To make a White Pot. 0 
TAKE two Quarts of new Milk, eight Eggs, and Half the 
* Whites beat up with a little Roſe Water, a Nutmeg, a 
Quarter of a Pound of Sugar; cut a Penny-Loaf in very thin 
Slices, and pour your Milk and Eggs over. Put a little Bit of 
= Butter on the Top. Bake it in a ſlow Oven Half an 
Hour. = 


To make a Rice White Pot. 
PAL a Pound of Rice in two Quarts of new Milk, till it is 

| tender and thick, beat 1t in a Mortar with a Quarter of a 
Pound of ſweet Almonds blanched; then boil two Quarts of 
Cream, with a few Crumbs of White Bread, and two or three 
Blades of Mace. Mix it all with eight Eggs, a little Roſe Water, 
and ſweeten to your Taſte. Cut ſome candied Orange and 

Citron-peels thin, and lay it in. It muſt be put into a flow. 


Th 
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To make Rice Miik. 

| TAKE Half a Pound of Rice, boil it in a Quart of Water, 
with a little Cinnamon. Let it boil till the Water is all 

waſted ; take great Care it does not burn, then add three Pints of 

Milk, and the Yolk of an Egg beat up. Keep it ſtirring, and 

when it boils take it up. Sweeten to your Palate. e 


70 make an Orange Fool. 
TAKE the Juice of fix Oranges and fix Eggs well beaten, a. 
1 Pint of Cream, a Quarter of a Pound of Sugar, a little Cin- 
namon and Nutmeg, Max all together, and keep ſtirring over a 
flow Fire till it is thick, then put in a little Piece of Butter, and 
keep ſtirring till cold, and diſh it up. | 5 


To make a Weſtminſter Fool. 


AKE a Penny-Loaf, cut it into thin Slices, wet them with 

Sack, lay them in the Bottom of a Diſh : Take a Quart of 
Cream, beat up fix Eggs, two Spoonfuls of Roſe Water, a Blade 
of Mace, and ſome grated Nutmeg. Sweeten to your 'I'aſte. Put 
all this into a Sauce- pan, and keep ftirring all the Time over a 
{low Fire for fear of curdling. When it begins to be thick, pour 
it into the Diſh over the Bread. Let it ſtand till it is cold, and 
ſer ve it up. on. 


To make a Gooſeberry Fool. 


TAKE two Quarts of Gooſeberries, ſet them on the Fire in 

about a Quart of Water. When they begin to fimmer, and 
turn yellow, and begin to plump, throw them into a Cullendey | 
to drain the Water out; then with the Back of a Spoon care ſully 
{queeze the Pulp, throw the Steve into a Diſh, make them pretty 
tweet, and let them ſtand till they are cold. In the mean Time 
take two Quarts of new Milk, and the Yolks of four Eggs, bear 
up with a little grated Nutmeg ; fhr it ſoftly over a flow. Fire, 
when it begins to ſimmer, take it off, and by Degrees ſtir it into 
the Gooſeberries, Let it ſtand till it is cold, and ferve it up. If 
you make it with Cream, you necd not put any Eggs m: And 
if it is not thick enough, it is only boiling more Gooſeberries, 
But that you muſt do as you thin proper. 5 


6 
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70 make Furmity. 
"TAKE 2 Quart of ready-boiled Wheat, two Quarts of Milk, 4 
Quarter of a Pound of Currants clean picked and watl;ed ; 
ſtir theſe together and Voll them, beat up the Yolks of three or 
four Eggs, a littic Nutmeg, with two or three Spoonfuls of Milk, 
add to the Wheat; ſtir them together for a few Minutes. Then 
ſweeten to your Palate, and ſend it to Table. 


To make Plumb Porridge, or Barley Gruel. 
TAKE a Gallon of Water, Half a Pound of Barley, a Quarter 
= of a Pound of Raifins clean waſhed, a Quarter of a Pound 
of Currants clean waſhed and picked. Boil theſe till above Half 
the Water is waſted, with two or three Blades of Mace. Then 
ſweeten 1t to your Palate, and add Half a Pint of White Wine. 


70 make Butter d Wheat. 

PUT your Wheat into a Sauce-pan, when it is hot, ſtir in 
a good Piece of Butter, a little grated Nutmeg, and ſweeten 
to your Palate. | 


| Jo make Plumb Gruel. 2 

TAKE two 2 of Water, two large Spoonfuls of Oatmeal, 
I ſtir it together, a Blade or two of Mace, a little Piece of 
Lemon-peel ; boil it for five or fix Minutes (take care it don't 
boil over) then ſtrain it off, and put it into the Sauce-pan again, 
with Half a Pound of Currants clean waſhed and picked, Let 
them boil about ten Minutes, add a Glaſs of White Wine, a little 
grated Nutmeg, and ſweeten to your Palate, 


XY 70 make a Flour Haſty- pudding. 
TAKE a Quart of Milk, and four Bay- Leaves, ſet it on the 
Fire to boil, beat up the Volks of two Eggs, and ſtir in a 
little Salt. Take two or three Spoonfuls of Milk, and beat up 
with your Eggs, and ſtir in your Milk, then with a Wooden 
Spoon in one Hand, and the Flour in the other, ſtir it in till it is 
of a good Thickneſs, but not too thick. Let it boil and keep it 
ſtirring, then pour it into a Diſh, and ſtick Pieces of Butter here 
and there. Lou may omit the Egg if you don't like it: But it 
is a great Addition to the Pudding, aP a little Piece of Butter 
ſtirred in the Milk, makes it eat ſhort and fine, Take out the 
Bay-Leaves before you put in the Flour, 


. Ts 
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7% make an Oatmeal Haſty-pudding. 


new Milk. This is beſt made with Scorch Oatmeal. 


7⁰ make an excellent Sack Poſſet. 


before the Fire Half an Hour, and ſerve it up: 
70 make another Sack Poſſet. 


inſtead of Biſcuits. | | 
Or mate it thus: 


* 


ſtirring it all the Time, and ſer ve it up. 


To make 6 fine Haſty- pudding. 


mince it as ſmall as Herbs to the Pot, as ſmall as if it were 
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AKE a Quart of Water, ſet it on to boil, put in a Piece of 
Butter, and ſome Salt; when it boils, ſtir in the Oatmeal as 
you do the Flour, till it is of a good Thickneſs. . Let it boil a 
few Minutes, pour it in your Diſh, and ſtick. Pieces of Butter in it: 
Or eat with Wine and Sugar, or Ale and Sugar, or Cream, or 


t 


EAT fifteen Eggs, Whites and Yolks very well, and ſtrain | 
them ; then put three Quarters of a Pound of White Sugar 

into a Pint of Canary, and mix it with your Eggs in a Baſon; 
ſet it over a Chaffing Diſh of Coals; and keep continually ſtirring 
it till it is ſcalding hot. In the mean Time grate ſome Nutmeg 
into a Quart of Milk, and boil it; then pour it into your Eggs 
and Wine, they being ſcalded hot. Hold your Hand very high 
as you pour it, and ſome Body ſtirring it all the Time you are 
pouring in the Milk: Then take it off the Chaffing-diſh, ſet it 


AKE a Quart of new Milk, four Naples Biſcuits, crumble 
them, and when the Milk boils throw them in. Juſt give 
jt one boil, take it off, grate in ſome Nutmeg, and ſweeten to 

your Palate: Then pour in Half a Pint of Sack, ſtirring it all 
the Time, and ſerve it up. You may crumble White Bread, 


OIL 4 Quart of Cream, or new, Milk, with the Yolks of two 
a. Eggs; firſt, take a French Roll, and cut it as thin as poſſible 
you can in little Pieces: Lay it in the Diſh you intend for the 
Poſſet. When the Milk boils (which you muſt keep ftirring all“ 
the Time) pour it over the Bread; and ſtir it together; cover it 
cloſe, then take a Pint of Canary, a Quarter of a Pound of Sugar, 
and grate in ſome Nutmeg; Wheh it boils pour it into the Milk, 


BREAK an Egg into fine Flour, and with your Hand work up 
as much as you can into as ſtiff Paſte as is poſſible, then 


to be 


ted ; 
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ſifted ; then ſet a Quart of Mifk a boilins, and put it in the 
Paſte fo cut: Put in a little Salt, a little beaten Cinnamon and 
Sugar, a Piece of Butter as big as a Waluut, and ſtirring all one 
Way. When it is as thick as you would have it, ſtir in ſuch 
another Piece of Butter, then pour it into your Diſh, and ftick 
Pieces of Butter here and there. Send it to Table hot. 


To make Haſty Fritters, 
TAKE a Stew-pan, put in ſome Butter, and het it be hot: In 
the mean Time take Half a Pint of All-ale not bitter, and 
ſtir in ſome Flour by Degrees in a little of the Ale; put in a few 
Currants, or chopped Apples, beat them up quick, and drop a 
large Spoonful at a Time all over the Pan. Take Care they don't 
ſtick together, turn them with an Egg ſlice, and when they are of 
aà fine Brown, lay them in a Diſh, and throw fome Sugar over 
them. Garniſh with Orange cut into Quarters. 


TJ0o make fine Fritters. FOR 
UT to Half a Pint of thick Cream four Eggs well beaten, a 
little Brandy, ſome Nutmeg and Ginger. Make this into a 
thick Batter with Flour, and your Apples muſt be Golden Pippins 
pared and chopped with a Knife; mix all together, and fry them 
in Butter. At any Time you may make an Alteration in the 
Fruters, with Currants. | 


Another Fay. | 

| De. fome of the fineſt Flour well before the Fire: Mix it 
with a Quart of new Milk, not too thick, fix or eight 
Eggs, a little Nutmeg, a little Mace, a little Salt, and a Quarter 
of a Pint of Sack or Ale, or a Glaſs of Brandy. Beat them 
well together, then make them pretty thick with Pippins, and 

fry them dry, WT. 


1 7; make Apple Fritters. 
BE AT the Yolks of eight Eggs, the Whites of four well toge- 
ther, and ſtrain them into a Pan; then take a Quart of 
Cream, make it as hot as you can bear your Finger in it, then 
put to it a Quartet of a Pint of Sack, three Quarters of a Pint of 
Ale, and make a Poſſet of it. When it is cool put it to your 
Eggs, beating it well together, then put in Nutmeg, Ginger, Salt, 
and Flour to your liking. Your. Batter ſhould be pretty thick, 


then 
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then put in Pippins fliced or ſcraped, and fry them in a good deal 


of Butter quick. 


wu} 14 7 make Curd Fritters. 8 

| HWG a Handful of Curds and a Handful of Flour, and ten 
Eggs well beaten and ftrained, ſome Sugar, Cloves, Mace, 

and Nutmeg beat, a little Saffron; ſtir all well together, and 

fry them quick, and of a fine light Brown. TO rn er ON 


To male Fritters Royal. 


TAKE a Quart of new Milk, put it into a Skillet or Sauce-pan, 

- and as the Milk boils up, pour in a Pint of Sack. Let it boil 
up, then take it off, and let it ſtand five or fix Minutes, then skim 
off all the Curd, and put it into a Baſon; beat it up well with 
fix Eggs, feaſon it with Nutmeg, then beat it up with a Wik, 
add Flour to make it as thick as Batter uſually is, put in ſome 
fine Sugar, and fry them quick. bY 


70 make Skirret Fritters. 


JAKE a Pint of Pulp of Skirrets and a Spoonful of Plour, the 
I Yolks of four Eggs, Sugar and Spice, make it into a thick 
Batter, and ſry them quick. ; | 


HAVING ſome Rice, waſh it in five or fix ſeveral Waters, and 
-* dry it very well before the Fire; then beat it in a Mortar very 
fine, and ſift it through a Lawn-fieve, that it may be very fine, 
You muſt have at leaſt an Ounce of it, then put it into a Sauce- 
pan, Juſt wet it with Milk, and when it Is well incorporated 
with it, add to it another Pint of Milk. Set the Whole over a 
Stove or very ſlow Fire, and take Care to keep it always moving; 

Put in a little Sugar, and ſome candied Lemon-peel grated, keep | 
it over the Fire till it is almoſt come to the Thickneſs of a fine 
| Paſte, flour a Peal and pour it on it, and ſpread it abroad with a 
| Rolling-pin, When it is quite cold cut it into little Morſels, 
taking Care that they ſtick not one to the other; flour your Hands 
and roll up your Fritters handfomely, and fry them. When you 
ſerve them up, pour a little Sangre Water over them and 
Sugar. Theſe make a pretty Side-Difh; or are very pretty to 
garniſli a fine'Difh with. | . : De 
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Jo make Water Fritters. 


T* K E a Pint of Water, put into a Sauce-pan a Piece of Buticy 
as big as a Walnut, a little Salt, and ſome candied Lemon- 
peel minced very ſmall. Make this boil over a Stove, then put in 
two good Handfuls of Flour, and turn it about by main Strength 
till the Water and Flour be well mixed together, and none of the 
1 laſt ſtick to the Sauce- pan; then take it off the Stove, mix in the 
4 Volks of two Eggs, mix them well together, continuing to put in 
*. more, two by two, till you have ftirred in ten or twelve, and your 
1 Paſte be very fine; then drudge a Peal thick with Flour, and dip- 
In. ping your Hand into Flour, take out your Paſte Bit by Bit, and 
1 lay it on a Peal. When it has lain a little while roll it, and cut it 
into little Pieces, taking Care that they ſtick not one to another; 
fry them of a fine Brown, put a little Orange- flower Water over 

them, and Sygar all over. . TROL 


= Jo make Syringed Fritters. 

JT AKE about a Pint of Water, and a Bit of Butter the Bigneſs 
of an Egg, with ſome Lemon - peel, green if you can get it, 
raſped, preſerved Lemon-peel, and crifped Orange-flowers ; put all 
together in a Stew-pan over the Fire, and when boiling throw in 
ſome fine Flour ; keep it ſtirring, put in by Degrees more Flour 
till your Batter be thick enough, take it off the Fire, then take an 
Ounce of Sweet Almonds, — Bitter Ones, pound them in 2 

Mortar, ſtir in two Naples Biſcuits crumbled, two Eggs beat; ſtir 

all together, and more Eggs till your Batter be thin enough to be 

ſyringed. Fill your Syringe, your Butter being hot, ſyringe your 

5 Fritters in it, to make it of a true Lovers-Knot, and being well 

I coloured, ſerve them up for a Side-Diſh. 8 

At another Time, you may rub a Sheet of Paper with Butter, 
1 over which you may ſyringe your Fritters, and make them in 
| what Shape you pleaſe. Your Butter being hot, turn the Paper 

Il - vupfide-downover1t, and your Fritters will eafily drop off. When 

| fry'd ſtrew them with Sugar, and glaze them. 


ö 70 make Vine-Leaves Fritters. 
Wl TAKE ſome of the ſmalleſt Vine-Leaves you can get, and 
Ill | + having cut off the great Stalks, put them in a Diſh with ſome 

French Brandy, green Lemon raſped, and ſore Sugar; take a 
good Handful of fine Flour, mixed with White Wine or Ale, let 
your Butter be hot, and with a Spoon drop in your Batter, take 
great Care they don't ftick one to the other; on each Fritter 0m 
1K bh _ : LEW, 2 


made Plain and Eaſy. 139 
Leaf; fry them quick, and ſtrew Sugar over them, and plaze 
them with a red-hot Shovel. 9 Fiero: 
With all Fritters made with Milk and Eggs, you ſhould have 
heaten' Cinnamon and Sugar in a Saucer, and either ſqueeze an 
Orange over it, or pour a Glaſs of White Wine, and fo throw 
Sugar all over the Diſh, and they ſhould be fry'd in a good deal 
of Fat; therefore they are beſt fried in Beef Dripping, or Hog's 
Lard,* when it can be don mee. 


T0 make Clary Fritters, | 
T AKE your Clary Leaves, cut off the Stalks, dip them one by 
one in a Batter made with Milk and Flour, your Butter being 
hot, fry them quick, This is a pretty heartening Diſh for a ſick 
or weak Perſon; and Comfery Leaves do the ſame Way. 


d te Apple e 
CUT your Apples in thjek Slices, and fry them of a fine light 
Brown ; take them up, and lay them to drain, keep them as 
Whole as you can, and dither pare them or let it alone, then make a 
Batter as follows : Take five Eggs, leaving out two Whites, beat 
them up with Cream and Flour, and a little Sack; make it the 
Thickneſs of a Pancake Batter, pour in a little melted Butter, Nut- 
meg, and a little Sugar. Let your Butter be hot, and drop in your 
Fritters, and on every one lay a Slice of Apple, and then more 
Batter on them. Fry them of a fine light Brown; take them up, 
and ſtrew ſome double: refined Sugar all over them. 


10d 50 o make an Almond Fraze. _ 
Ts ET a Pound of Jordan Almonds blanched, ſteep them in a 
Pint of ſweet Cream, ten Yolks of Eggs, and four Whites, 
take out the Almonds and pound them in a Mortar fine; then mix 
them again in the Cream and Eggs, put in Sugar and grated White 
Bread, ſtir them well together, put ſome freſh Butter into the Pan, 
let it be hot and pour it in, ſtirring it in the Pan till they are of 
a good Thickneſs; and when it is enough, turn it into a Diſh, 


throw Sugar over it, and ſerve it up. 


5 To make Pancakes. 
TA KE a Quart of Milk, beat in fix or eight Eggs, leaving 
' 2 Half the Whites out; mix it well till your Batter is of a fine 
Thickneſs. You muſt obſerve to mix your Flour firſt with a little 
Milk, then add the reſt by Degrecs ; put in two Spoonfuls of beaten 


Ginger, 


. 
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Ginger, a Glafs of Brandy, a little Salt; ſtir altogether, make 
your Stew-pan very clean, put in a Piece "of Butter as big as a 


* alnut, then pour in a Ladleful of Batter, which will make a 


Pancake, moving the Pan round that the Batter be all over the 
Pan; j ſhake the Pan, and when you think that Side is enough toſs 
it ; if you can't, turn it cleaverly, and when both Sides are done 


the 4 401 Abr Fire, and ſo do the reſt. You muſt — 


Care they are dry; when you ſend them to Table, ſtrew a little 


Sugar over them. 


Be: To make. fine Pancakes, 


11 "AKE Half Piat of Cream, Half a Pint of Sack, the Yolks of 


— 


. eighteen Eggs beat fine, a little Salt, Half a Pound of file 
. a little beaten Cinnamon, Mace, and Nutmeg, ; then put in 


as much Flour as will run thin over the Pan, and fry them in freſh 


Butter. This Sort of-Pakeake will not be criſp, — very good. 


A fecond Sort of Fine Pancakes. 


Tas a Pint of Cream, and eight Eggs well beat, a Nutmeg 
raed, a little Salt, Half a Neun of good Diſh Butter melted ; 
mix all together with as mueh Flour e as will make them into a 
Wee Ty n nice, and turm them on the Back oF Plate, 


ads Eats e third Hrt. 


AY fix new - laid Eg s well beat, mix em with a Pint a 


Cream, a Quarter of a Pound of Sugar, ſome grated Nutmeg, 


and as much Flour as will make the Batter of a proper Th ickneſs. 


Fry theſe fine Pancakes in Tall Pans, and let your Pans be hot. 


Jou muſt not put above the Bigneſs 'of 2 n of Butter at's 
Ti ime, neo the P Pan, 


4 fourth Sort, call'd, A Quire of Paper. 


T. AKE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flou 


three of Sack, one of Orange - flower Water, a little Sugar, 75 
Half a Nutmeg grated, Half a Lound of melted Butter hs cold ; 
mingle all well together, and butter the Pan for the firft Pancake ; 
let them run as thin as poſlible, when they are juft coloured they 
are enough : And ſo do wh all the line Paticakes, 


* F: 


To | 
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4 "hy make Rice Pancakes. 


TAKE a Quart of Cream, and three Spoonfuls of Flour of Rice, 

1 ſet it on a flow Fire, and keep it ſtirring till it is thick as 
Pap. Stir in Half a Pound of Butter, a Nutmeg grated, then pour 
it out into an earthen Pan, and when it is cold, ſtir in three or 
four Spoonfuls of Flour, a little Salt, ſome Sugar, nine Eggs well 
beaten; mix all well ragether, and fry them nicely. When you 
have no Cream uſe new Milk, and one Spoonful more pf the 
Flour of Rice, bh 8 


" To make a Pupton of Apples. e 


PARE ſome Apples, take out the Cores, and put them into a 
Skallet : To a Quart-Mugful heaped, put in a Quarter of.-S 
Pound of Sugar, and two Spoonfuls of Water. Do them aver & 


flow Fire, keep them ſtirring, add a little Cinnamon; when at 


15 quite thick, and like a Marmalade, let it ſtand till cool. Beat 
up the Lol ks of four or five Eggs, and fur in a Handful of e 
Bread and a Quarter of a Pound of fre{l Butter; then form it 


turn it upfide-down on a Plate for a Second Courſe. 


Ho make Black. Cape. 


CY T twelve large Apples in Halves, and take. out, the Cores, 
%" place them on a than Patty-pan, or Mazareen, as cloſe. toge- _ 
ther as they can Iye, with the flat Side downwards, ſqueeze a 
Lemon in, two Spoonfuls of Orange-flower Water, and pour oy 
| them 3 ſhred ſome Lemon-peel fine and throw Over them, All 
grate fine Sugar all over. Set them in a quick Oy, and alf an 


| Hour will do them. When you ſend them 10 T 
Sugar all over the Diſn. | 145 


P UT our Apples into an earthen Pan, with a few Claves, and 
a little Lemon-peel, ſame coarfe Sugar, a Glaſs of Red Wine; put 
them into a quiek Oven, and they will take an Hour baking. 


Ty fteww Pears. 


e, throw fine 


PARE ix Pears, and either Quarter them, or do them Whole; 


but makes a pretty Diſh with one Whale, the other cut in 
Quarters, and the Cores taken out. Lay them in a deep earthen Pot, 
TTY | wich 


into what Shape you pleaſe, and b3ke it an a flow Owen, amd then 


— 
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bot, if you chuſe it. 


Almonds; ſtir it well together, 10 ſtrain it through a Steve, Let 
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with a few Cloves, a Piece of Lemon- peel, a Gill of Red Wine; 
and a Quarter of a Pound of fine Sugar. If the Pears are very 
large, they will take Half a Pound of Sugar, and Half a Pint cf 
Red Wine; cover them cloſe with Brown Paper, and bake them 
till they are enough. — PT 99 1 
Serve them hot or cold, juſt as you like them, and they will 
be very good with Water in the place of Wine. 


F flew Pears in a Sauce-pan. 
DUT them into a Sauce-pan, with the Ingredients as before; 
cover them, and do them over a flow Fire. When they are 


enough take them off, 5 3 
7 To flew Pears Purple. 


PAR E four Pears, cut them into Quarters, cort them, put them 


into a Stew- pan, with a Quarter of a Pint of Water, a Quarter 
of a Pound of Sugar, cover them with a Pewter Plate, then cover 
the Pan with the Lid, and do them over a ſlow Fire. Look at 
them often, for fear of melting the Plate ; when they are enough; 
and the Liquor looks of a fine Purple, take them off, and lay 


them in your Diſh with the Liquor ; when cold ſerve them up for 


a Side-Diſh at a Second Courſe, or juſt as you pleaſe, 
P flew Pippins Whole. 


5 FAKE twelve Golden Pippins, pare them, put the Parings into 


a Sauce-pan, with Water enough to cover them, a Blade of 


| Mace, two or three Cloves, a Piece of Lemon-peel, let them fim- 
wer till there is Juſt enough to ſtew the Pippins in, then ſtrain it, 
and put it into the Sauce-pan again, with Sugar enough to make. 


it like a Syrup; then put them in a Pre erving-pan, or clear 
Stew-pan, or large Sauce-pan, and pour the Syrup over them. Let 


there be enough to ſtew them in; when they are enough, which 


2 


you will know by the Pippins being ſoft, take them up, lay them 


in a little Diſh with the Syrup : When cold, ſerve them up; ot 


A pretty Made-Diſh, 


#PAKE Half a Pound of Almonds blanched and beat fine, with 


a little Roſe or Orange-flower Water, then take a Quart of 


ſweet thick Cream, and boil it with a Piece of Cinnamon and 


Mace, ſweeten it with Sugar to your Palate, and mix it with your 


 yout 
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your Cream cool, and thicken it with the Volks of fix Eggs; then 
garniſh a deep Diſh, and lay Paſte, at the Bottom, then put in 
ſhred Artichoke-Bottoms, being firſt boiled, upon that a little 
melred Butter, ſhred Citron and candied Orange; ſo do till your 
\ Diſh is near full, then pour in your Cream, and bake it without 
a Lid. When it js baked, ſcrape Sugar over it, and ſerve it up 
hot. Half an Hour will bake it. 55 


XIAKE Puff: paſte, roll it thin, and if you have any Moulds 
L work it upon them, make them up with preſerved Pippins. 

Lou may fill ſome with Gooſeberries, ſome with Rasberries, or 
what you pleaſe, then cloſe them up, and either bake or fry them; 
throw grated Sugar over them, aud ſerve them up. . 


Pain Perdu, or Cream Toaſts. 
TAVING tw6 French Rolls, cut them into Slices as thick 
** as your Finger, Crumb and Cruſt together, lay them on a 
Diſh, put to them a Pint of Cream and Half a Pint of Milk 
ſtrew them over with beaten Cinnamon and Sugar, turn them fre- 
quently till they are tender, but take Care not to break them 3 
then take them from the Cream with a Slice, break four or five 
Eggs, turn our Slices of Bread in the Eggs, and fry them in 
| clartfied Butter. Make them of a good Brown Colour, but not Black 
_ ſcrape a little Sugar on them. They may be ſerved for a Sccoad 
Courſe Dilh, but fitteſt for Supper. 


Salamangundy for a Middle=Diſh at Supper. 
IN the top Plate in the Middle, which ſhould ſtand higher than 
the reſt, take a fine pickled Herring, bone it, take off the Head 
and mince the reſt fine. In the other Plates round, put the follow- 
ing Things: In one, pare a Cucumber and cut it very thin; in 
another, Apples pared and cut ſmall; in another, àn Onion peeled 
and cut ſmall 3. in another, two hard Eggs chopped {mall, the 
Whites in one; and the Yolks in another; pickled Gerkins in ano- 
ther cut ſmall; in another, Sellery cut fmall ; in another, pickled 
Red Cabbage chopped fine; take ſome Water; creſſes clean waſhed 
and picked, ſtick them all about and between every Plate or Saucer, 
| and throw Stertion Flowers about the Crefſes. You muſt have 
Oil and Vinegar, and Lemon to eat with it. If it is prettily ſet 
out, it will make a pretty Figure in the Middle of the Table, 
or you may lay them in Heaps in a Diſh. If you have not all 
theſe Ingredients; ſet out your Plates or Saucers with Juſt * 
— * 0 
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| you fancy, and in the room of a pickled Herring you may mince 
Anchovies. 


x To make à Tanſey. 
1 "PAKE ten Eggs, break them into a Pan, put td them à little 
1 Salt, beat them very well, then put to them eight Ounces of 

Loaf-Sugar beat fine, and a Pint of the Juice of Spinach. Mix 
them well together, and ſtrain it into a Quart of Cream; then 

grate in eight Ounces of e Biſcuit or White Bread, a Nutmeg 
grated, a Quarter of a Pound of Jordan Almonds, beat in a Mortar, 
with a little Juice of Tanſey to your Taſte: Mix theſe all to- 

| gether, put it into a Stew-pan, with a Piece of Butter as large as 

| a Pippin, Set it over a flow Charcoal Fire, keep it ſtirring till it 

3 ts hardened very well, then butter a Diſh very well, put in your 

| Tauſey, bake it, and when it is enough turn it out on a Pye-plate; 

| ſqueeze the Juice of an Orange over it, and throw Sugar all over. 

1 Garniſh with Orange cut into Quarters, and Sweet-Meats cut into 

little long Bits, and lay all over it. | 

| 

| 

| 


- 
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TAE a Pint of Cream and Half a Pound of blanched Almonds 
I beat fine, with Roſe and Orange- flower Water, ſtir them to- 
gether over a flow Fire; when it boils take it off, and let it ſtand 
till cold; then beat in ten Eggs, grate in a ſmall Nutmeg, four 
Naples Biſcuits, a little grated Bread, and a Grain of Muck. 
Sweeten to your Taſte, and 1f you think it is too thick, put in 
ſome more Cream, the Juice of Spinach to make it Green; ſtir it 
| well together, and either fry it or bake it. If you fry it, do ore 
| Side firſt, and then with a Diſh turn the other Side. | 


85 Jo make Hedge-Hog. 

AKE two Quarts of ſweet blanched Almonds, beat them well 
—= in a Mortar, with a little Canary and Orange-flower Water, to 
keep them from oiling. Make them into a ft1 Paſte, then beat 
in the Yolks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, ſweeten it with Sugar, put in Half a Pound of 

ſweet Butter melted, ſet it on a Furnace or flow Fire, and keep 
continually ſtirring tilt it is ſtiff enough to be made into the Form 
of a Hedge-Hog ; then ſtick it full of blanched Almonds ſlit, 

| and ſtuck up like the Briſſels of a Hedge-Hog, then put it into a 
Diſh. Take a Pint of Cream and the Volks of four Eggs beat 
up, and mix with the Cream; ſweeten to your Palate, and keep 
them ſtirring over a flow Fire all the Time till it is hot, then 
* | | | I pour 


\ | * 
made Plain and Eaſy. 65 
pour it into your Diſh round the Hedge-Hog, let it ſtand till it is 


cold, and ſerve it up. : 
Or you may make a fine Hartſhorn Jelly, and pour into the 
Diſh, which will look very pretty. You may eat Wine and Sugar 
with it, or eat it without. . 
Or cold Cream ſweetened, with a Glaſs of White Wine in it 
and the Juice of a Seville Orange, and pour into the Diſh. It will 
be pretty for Change. | . 
his is a pretty S1de-Diſh at a Second Courſe, or in the Middle 
for Supper, or in a grand Deſert. Plump two Currants for the 
Eyes. | | „ 8 N | 


$11.2 Or make it thus for Change. 
JAKE two Quarts of ſweet Almonds blanched, twelve bitter 
ones, beat them in a Marble Mortar well together, with Ca- 
nary and Orange-flower Water, two Spoonfuls of the Tincture of 
Satfron, two Spoonfuls of the Juice of Sorrel, beat them into a fine 
Paſte, put in Half a Pound of melted Butter, mix it up well, a 
little Nutmeg and beaten Mace, an Ounce of Citron, an Qunce of 
Orange: peel, both cut fine; mix them in, the Volks of twelve Eggs 
and Half the Whites, beat up and mixed in, Half a Pint of Cream, 
Half a Pound of double- refined Sugar, and work it up all together. 
If it is not ſtiff enough to make up into the Form you woulc 
have it, you muſt have a Mould for it; butter it well, then put 
in your Ingredients, and bake it. The Mould muſt be made in 
ſuch a Manner, as to have the Head peepine out; when it comes 
out of the Oven, have ready ſome Almonds blanched and flit, and 
boil'd up in Sugar till Brown, Stick it all over with the Almonds; 
and for Sauce, have Red Wine and Sugar made hot, and the Juice 
of an Orange. Send it hot to Table for a Firſt Courſe. 
You may lea ve out the Saffron and Sorrel, and make it up Like 
Chickens, or any other Shape you pleaſe, or alter the Sauce to 
your Fancy. Butter, Sugar and White Wine is a pretty Sauce, for 
either Baked or Boiled, and you may make the Sauce of what 
Colour you pleaſe; or put it into a Mould, with Half a Pound of 
Currants added to it, and boil it for a Pudding. You may uſe 
Cochineal in the room of Saffron. 5 
Ihe following Liquor you may make to mix with your Sauces 3 
Beat an Ounce of Cochineal very fine, put in a Pint of Water in a 
Skillet, and a Quarter of an Ounce of Roch Alum ; boil it till 
the Goodneſs is out, ſtrain it into a Phial, with an Ounce of fine 
Sugar, and it will keep fix Months. 535 
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then the Sugar, and then the 


cs de Art of Cole, 


To make pretty Almond Puddings. 
TAKE a Pound and a Half of blanched Almonds, beat them fine 
with a little Roſe Water, a Pound of grated Bread, a Pound 


end a Quarter of fine Sugar, a Quarter of an Ounce of Cinnamon, 
and a large Nutmeg beat fine, Half a Pound of melted Butter, 


mixed with the Yolks of Eggs and four Whites beat fine, a Pint of 


Sack, a Pint and a Half of Cream, ſome Roſe or Orange - flower 
Water; boil the Cream and tie a little Bag of Saffron, and dip in 
the Cream to colour it. Farſt beat your Eggs very well, and mix 
with your Batter ; beat 1t up, then the Spice, then the Almonds, 
then the Roſe Water and Wine by Degrees, beating it all the Lime, 
7 by Degrees, keeping it ſtir- 
ring, and a Quarter of a Pound of Vermiceſla. Stir all together 
have ſome Hog's Guts nice and clean, fil} them only Half full, and 
as you put in the Ingredients here and there, put in a Bit of 


| Citron ; tie both Ends of the Gut tight, and boil them about a 
Quarter of an Hour. You may add Currants for Change. 


To make fryd Toaſts. 
AKE a Penny-Loaf, cut it into Slices a Quarter of an Inch 
1 thick round-ways, toaſt them, and then take a Pint of Cream 
and three Eggs, Half a Pint of Sack, ſome Nutmeg, and ſweetened | 
to your T ate | Steep the Toaſts in it for three or four Hours, then 
have ready ſome Butter hot in a Pan, put in the Toaſts and fry them 


Brown, lay them in a Diſh, melt a little Butter, and then mix 


what is leſt; if none, put in ſome Wine and Sugar, and pour 


over them, They make a pretty Plate or $1de-Diſh for Supper. 


7 flew a Brace of Carp. 


— 


QCRAPE them very clean, then gut them, waſh them and the 


Rows in a Pint of good ſtale Beer, to preſerve all the Blood, 


and boil the Carp with a little Salt in the Water, 5 


In the mean Time ſtrain the Beer, and put it into a Sauce- pan, 
with a Pint of Red Wine, two or three Blades of Mace, ſore 
Whole Pepper, Black and White, an Onion ſtuck with Cloves, Half 
a Nutmeg bruiſed, a Bundle of Sweet Herbs, a Piece of Lemon- 
peel as big as a Six-pence, an Anchovy, a little Piece of Horſe- 
raddiſn. Let theſe boil together ſoftly for a Quarter of an Hour, 


covered cloſe ; then ſtrain it, and add to it Half the hard Row 


beat to Pieces, two or three Spoonfuls of Catchup, a Quarter of a 


Pound of freſh Butter and a Spoonful of Muſhroom-pickle, Let it 


toil, and keep ſtirring it till the Sauce is thick and enough; if 
— . | | i 
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it wants any Salt, you muſt put ſome in: Then take the reſt of the 
Row, and beat it up with the Yolk of an Egg, ſome Nutmeg and 
a little Lemon- peel cut ſmall, fry them in freſh Butter in little 
Cakes, and ſome Pieces of Bread cut 'Three-corner-ways and fry/d 
Brown. When the Carp 1s enough take them up, pour your Sauce 
over them, lay the Cakes r the Diſhg with Horſe -raddiſh 
ſcrap'd fine, and fry'd Parſley. The reſt lay on the Carp, and the 
Bread ſtick about them, and lay round them, then ſliced Lemon 
notched and laid round the Diſh, and two or three Pieces on the 
Carp. Send it to Table hot. | 1 — 
The boiling of Carp at all Times is the beſt Way, they eat fatter 
and finer. The ſtewing of them is no Addition to the Sauce, and 
only hardens the Fiſh and ſpoils it. If you would have your Sauce 
White, put in good Fiſh Broth inſtead of Beer, and White Wine 
in the room of Red Wine. Make your Broth with any Sort of 
freſh Fiſh you have, and ſeaſon it as you do Gravy. 


To fry Carp. 3 
IRST ſcale and gut them, waſh them clean, lay them in a 
Cloth to dry, then flour them, and fry them of a fine light 
Brown, Fry ſome” Toaſt cut Three-corner-ways, and the Rows; 
when your Fifh is done, lay them on a coarſe Cloth to drain. Let 
your Sauce be Butter and Anchovy, with the Juice of Lemon. Lay 
Four Carp in the Diſh, the Rows on each Side, and garniſh La 
the fry'd Toaſt and Lemon, 40 . 
To bake a Carp. | 
QCALE, waſh, and clean a Brace of Carp very well ; take an 
earthen Pan deep enongh to lye cleaverly in, butter the Pan a 
little, lay in your Carp; ſeaſon it with Mace, Cloves, Nutmeg, and 
Black and White Pepper, a Bundle of Sweet Herbs, an Onion, an 
Anchoty, pour in a Bottle of White Wine, cover it cloſe and let 
them bake an Hour in a hot Oven, if large; if ſmall, a leſs Time 
will do them, When they are enough, carefully take them up and 
lay them in a Diſh ; ſet it over hot Water to keep it hot, and 
cover 1t cloſe, then pour all the Liquor they were baked 1n into 
a Sauce-pan, let it boil a Minute or two, then ſtrain it, and add 
Half a Pound of Butter rolled in Flour. Let it boil, keep ſtirring 
it, ſqueeze in the Juice of Half a Lemon, and put ih what Salt 
you want; pour the Sauce over the Fiſh, lay the Rows round, 
*. rar: iſh with Lemon, Obſerve to skim all the Fat off the 


"a Te 
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J fry Tench. 


LIME your Tenches, flit the Skin along the Backs, and with 
che Point of your Knife raiſe it up from the Bone, then cut the 
Skin acroſs. at the Head and Tail, then ſtrip it off, and take out 
| the Bone; then take another Tench, or a Carp, and mince the Fleſ}, 
ſmall with Muſhrooms, Chrves and Parſley. Seaſon them with Salt, 
Pepper, beaten Mace, Nutmeg and a few ſavoury Herbs minced 
ſmall. Mingle theſe all well togethen then pound them in a Mor- 
SF tar, with Crumbs of Bread as much as two'Eggs ſoaked in Cream, 
| Bm Volks of three or four Eggs and a Piece of Butter, When theſe 
| have been well pounded, fluff the Tenches with this Farce: Take 
| clarified Butter, put it into a Pan, ſet it over the Fire, and when 
it is hot flour your Tenches, and put them into the Pan one by one 
| and fry them Brown; then take them up, lay them in a coarſe 
| Cloth before the Fire to keep hot. In the mean Time pour all the 
| ; Greaſe and Fat out of the Pan, put in a Quarter of a Pound of But- 
| ter, ſhake ſome Flour all over the Pan, keep ſtirring with a Spoon 
if till the Butter is a little Brown; then pour in Half a Pint of White 
| | Wine, ſtir it together, pour in Half a Pint of boiling Water, an 
Onion ſtack with Cloves, a Bundle of Sweet Herbs and a Blade or 
12 two of Mace. Cover them cloſe, and let them ſtew as ſoftly as you 
i can for a Quarter of an Hour; then ſtrain off the Liquor, put it 


8 Into the. Pan again, add two Spoonfuls of Catchup, have ready an 
| Ounce of Truffles or Morels boiled in Half a Pint of Water tender, 
| 


pour in Truffles, Water and all into the Pan, a few Muſhrooms, 
and either Half a Pint of Qyſters, clean waſhed in their own Li- 
x quor and the Liquor and alt put into the Pan, or ſome Crawfiſh ; 
[ but then you muſt put in the Tails, and after clean picking them, 
1 boil them in Half a Pint of Water, then ſtrain the Liquor and put 
1 into the Sauce: Or take ſome Eiſh-Melts, and toſs up in your 
j Sauce, All this is juſt as you fancy. . 
When you find your Sauce is very good, put your Tench into 
[ the Pan, make them quite hot, then lay them into your Diſh 
{| and pour the Sauce over them. Garniſh with Lemon. 
Or you may for Change, put in Half a Pint of ſtale Beer inſtead 
of Water. You may dreſs Tench juſt as you do Carp. 


| To roaſt a Cod's Head, 
= --5: | 


MASH it very clean and ſcore it with a Knife, ſtrew a little 
e EF Salt on it, and lay it in a Stew-pan before the Fire, with 
ſomething behind it that the Fire may roaſt it. All the Water 

that comes from it the firſt Half Hour throw away, then throw 
| = on 
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on it a little Nutmeg, Cloves and Mace beat fine, and Salt; flour 
it, and baſte it with Butter. When that has lain ſome Time, turn 
and ſeaſon it, and baſte the other Side the ſame; turn it often, 
then baſte it wit Butter and Crumbs of Bread. If it is a large 
Head, it will take four or five Hours baking. Have ready ſome 
melted Butter with an Anchovy, ſome of the Liver of the Fiſh 
boiled and bruiſed fine; mix it well with the Butter, and two 
Yolks of Eggs beat fine and mixed with the Butter, then firain 
them through a Steve, and put them into the Sauce-pan again, with 

a few Shrimps, or pickled Cockles, two Spoonfuls of Red Wine 
and the Juice of a Lemon. Pour it into the Pan the Head was 
roaſted in, and ſtir it all together, pour it into the Sauce-pan, keep 
it ſtirring, and let it boil ; pour it in a Baſon. | Garniſh the Head 
with fry'd Fiſh, Lemon and ſcraped Horſe-raddiſh. If you have 


a large Tin Oven, it will do better. 


Ka 70 boil a Cod's Head. 
gET a Fiſh-Kettle on the Fire, with Water enough to boil it, 
Na good Handful of Salt, a Pint of Vinegar, a Bundle of Sweet 
Herbs, and a Piece of Horſe-raddiſh. Let it boil a Quarter of an 
Hour, then put in the Head, and when you are ſure it is enough 
lift up the Fiſh-Plate with the Fiſh on it, ſet it acroſs the Kett], 
to drain, then lay it in your Diſh and lay the Liver on one Side? 
Garniſn with Lemon and Horſe-raddiſh ſcraped; melt ſome But= 
ter, with a little of the Fiſh Liquor, an Anchovy, Oyſters, or 
Shrimps, or juſt what you fancy, _ Js 


0 T your Cod into Slices an Inch thick, lay them in the Bot- 

tom of a large Stew- pan; ſeaſon them with Nutmeg, beater 
Pepper and Salt, a Bundle of Sweet Herbs and an Onion, Half æ 
Pint of White Wine and a Quarter of a Pint of Water; cover 18 
cloſe, and let it ſimmer ſoftly for five or ſix Minutes, then ſqueeze 
in the Juice of a Lemon, put in a few Oyſters and the Liquor 
ſtrained, a Piece of Butter as big as an Egg rolled in Flour, and 
2 Blade or two of Mace, cover it cloſe and let it ſtew ſoftly, ſhak + 
ing the Pan often. When it is enough, take out the Sweet Herbs 


and Onion, and diſh it up; pour the Sauce over it, and garniſh 
wich Lemon. ” 5 . 


— 
* 
EL 


G ET the Sounds, blanch them, then make them very clean 


of Horſe-raddiſh. Flour your Head, grate a little ng. over 
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and cut them into little Pieces. If they be dried Sounds, you 
muſt firſt boil them tender. Ge ſome of the Rows, blanch them 
and waſh them clean, cut them into round Pieces about an Inch 
thick, with ſome of the Livers, an equal Quantity of each, to 
make a handſome Diſh, and a Piece of Cod about one Pound in 
the Middle. Put them into a Stew-pan, ſeaſon them with a little 
beaten Mace, grated Nutmeg and Salt, a little Bundle of Sweet 
Herbs, an Onion, and a Quarter of a Pint of Fiſh-Broth or boiling 
Water; cover them cloſe, and let them ſtew a few Minutes: 'Then 


ut in Half a Pint of Red Wine, a few Oyſters with the Liquor 


ined, a Piece of Butter rolled in Flour, ſhake the Pan round 


and let them ſtew ſoftly till they ate enough, take out the 


Sweet Herbs and Onion, and diſh it up. Garniſh with Lemon, 
Or you may do them White thus; inſtead of Red Wine add 
White, and a Quarter of a Pint of Cream, * 


To bake a Cod's Head. 


BUTTER the Pan you intend to bake it in, make your Head 


very clean, lay it in the Pan, put in a Bundle of Sweet Herbs, 


an Onion ſtuck with Cloves, three of four Blades of Mace, Half 2 


large Spoonful of Black and White Pepper, a Nutmeg bruiſed, a 
Quart of Water, a little Piece of Leraon-peel, and a little Picee 


it, ſtick Pieces of Butter all over it and throw Raſpings afl over 


that. Send it to the Oven to bake. When it is enough, take it 
out of that Diſh, and lay it carefully into the Diſh you intend to 
ſerve it up in. Set the Diſh over boiling Water, and cover it with 
a Cover to keep it hot. In the mean Time be quick, pour all the 


Liquor out of the Diſh it was baked 1n into a Sauce-pan, ſet it 


on the Fire to boil three or four Minutes, then ſtrain it and put to 
it a Gill of Red Wine, two Spoonfuls of Catchup, a Pint of 
Shrimps, Half a Pint of Oyſters, or Muſſels, Liquor and all, but 
_ firſt ſtrain it, a Spoonful of Muſhroom <pickle, a Quarter of 2 
Pound of Butter rolled in Flour, ſtir it all together till it is thick 


and boils; then pour it into the Diſh, have ready ſome Toaſt cut 
'Three-corner-ways and fry'd criſp. Stick Pieces about the Head 


and Mouth, and lay the reſt round the Head. Garniſh with Lemon 


notched, ſcraped Horſe-raddiſh, and Parſley criſped in a Plate be- 


| fore the Fire. Lay one Slice of Lemon on the Head, aud ſerve 1t 


up hot. 
To 
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4 10 5 docks. | 
FLOUR it, and have a quick clear Fire, ſet your Gridiron 
high, broil it of a fine Brown, lay it in your Diſh, and for 
Sauce have good melted Butter. Take a Lobſter, bruiſe the Body 
in the Butter, cut the Meat ſmall, put all cogether into the 
melted Butter, make it hot and pour into your Diſh, or into 
Baſons. Garniſh with Horſe-raddiſh and Lemon. 1 


Or Oyſter- Sauce made thus. 
1 * KE Half a Pint of Oyſters, put them into a Sauce-pan with 

4 their on Liquor, two or three Blades of Mace. Let them 
mmer all they are plump, then with a Fork take out tie 

yſters, ſtrain the Liquor to them, put them into the Sauce-p 
2oain, with a Gill of White Wine hot, a Pound of Butter rolle 
in a little Flonr ; ſhake the Sauce-pan often, and when the Butter 
is melt „give it a boil up. 2 V , 
Muſſel-Sauce made thus is very good, only you muſt put them 
into a Stew-pan; and cover them cloſe ; firſt to open, aud ſcarch 
that there he no Crabs under the Tongue. 


* 


Or a Spoonful of Walnut-Pickle in the Butter makes the Sauce 


| Food, or a Spoonful of either Sort of Catchup, or Horſe-raddiſh : 


Sauce. 


1 
1 


2 


into the melted Butter, 4 Half a Nutmeg, beat up the Tolk of 
an Egg with one Spoonful of Cream, pour it into the Butter, keep 
it ſtirring till it boils, then pour it directly into your Baſon. 


| To dreſs little Fiſh. We 
AS to all Sorts of little Fiſh, ſuch as Smelts, Roch, Oe they 
' ſhould: be fry'd dry and of a fine Brown, and nothing but 
plain Butter. Garniſh with Lemon. e 
And to boiled Salmon the ſame, oniy garmſh with Lemon 
and Horſe-raddiſ u. re OE „)) 
And with all boiled Fiſh, you ſhould put a good deal of Salt 
and Horſe-raddijh in the Water; except Mackrel, with Which put 
Salt and Mint, Parſley and Fennel, which you mult chop to put 
into the Butter, and ſome love {calded Go feberries with them. 
And be ſure to boil your Fiſh well; but take great Care they 
don't break. | ; | 1 
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Melt Hur Butter, ſcrape a good deal of Horfe-raddiſh fine, put it 
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GYT them and waſh them clean, dry them in a clean Clot 


and pour it into Baſons. Garuifh your Diſh with Lemon; and you 
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70 broil Mackrel. 


(LEAN them, cut off the Heads, flit them, feafon them with 


Pepper and Salt, flour them, and broil them of a fine light 
Brown. Let your Sauce be plain Butter. TY 


Jo broil Weavers _ 


7 


flour them, then broil them and have mel ted Butter in a Cup. 


They are fine Fiſh, and cut as firm as a Soal; but yon muſt take 
Care not to hurt yourſelf with the two ſharp Bones in the Head. 


70 buil 4 Turbutt. 


. LN it in a good deal of Salt and Water an Hour or two, and if 


it is not quite ſweet, ſhift your Water five or fix Times; firſt 


put a good deal of Salt in the Mouth and Belly. 


In the mean 'T'ime ſet on your Fiſh-Kettle with clean Water and 


Salt, a little Vinegar, and a Piece of Horſe-raddiſh, When the 


Water boils, lay the Turbutt on a Fiſh-Plate, put it into the Ket- 


tle, let it be well boiled, but take great Care it is not too much 
done; when enough, take off the Fiſh-Kettle,- ſet it before the 


Fire, then carefully lift up the Fiſh-Plate and ſet it acroſs the Ket- 


tle to drain: In the mean Time melt a good deal of freſh Butter, 


and bruife in either the Body of one or two Lobſters, and the 
Meat cut ſmall, then give it a boil and pour it into Baſons. This 
is the beſt Sauce; but you may make what you pleafe. Lay the 


Fiſh in the Diſh, Garniſh with feraped Horſe- raddiſh and 


Lemon, and pour a few Spoonfuls of Sauce over it, 


To bake a Turbutt. 


TAKE a Diſh the Size of your Turbutt, rub Butter all over it 
1 thick, throw a little Salt, a little beaten Pepper and Half a 


large Nutmeg, ſome Parfley minced fine and throw all over, pour 
in a Pint of White Wine, cut off the Head and Tail, lay the Turbutt in 
the Diſh, pour another Pint of White Wine all over it, grate the 
bother Half of the Nutmeg over it, and a little Pepper, ſome Salt 


and chopped Parſley. Lay a Piece of Butter here and there all 


over, and throw a littte Flour all over, and then a good many 
Crumbs of Bread. Bake it, and be ſure that it is of a £ 


bien lay it in your Diſh, ftir the Sance in your Diſh all together, 


ine Brown; 


pour it into a Sauce-pan, ſhake in # little Flour, let it boil, then 
ſtir in a Piece of Butter and two Spoonfuls of Catchup, let it boil 


May 
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may add what you fancy to the Sauce, as Shrimps, Anchovies, 
Muſhrooms, c. If a ſmall Turbutt, Half the Wine will do; it 
eats finely thus: Lay it in a Diſh, skim off all the Fat, and pour 
the reſt over it. Let it ſtand till cold, and it is good with 
Vinegar, and a fine Diſh to ſet out a cold Table. | 


To dreſs 4 Fole of pickled Salmon, 


LAY it in freſh Water all Night, then lay it in a Fiſh-Plate, put 

it into a large Stew-pan, ſeaſon it with a little Whole Pepper, 
a Blade or two of Mace in a coarſe Muſlin Rag tied, a whole 
Onion, a Nutmeg bruiſed, a Bundle of Sweet Herbs and Parſley, 
a little Lemon-peel, put to it three large Spoonfuls of Vinegar, a 
Pint of White Wine, and a Quarter of a Pound of freſh Butter 
rolled in Flour ; cover it cloſe, and let it fimmer over a flow Fire 
for a Quarter of an Hour, then carefully take up your Salmon, and 
lay it in your Diſh, ſet it over hot Water and cover it. In the 
mean Time let your Sauce boil till it is thick and: good. Take 
out the Spice, Onion and Sweet Herbs, and pour it over the 
Fiſh, Garniſh with Lemon. e 5 


hn” brog] Salmon. „ 

NUT freſh Salmon into thick Pieces, flour them and broil 
5 ern, lay them in your Diſh, and have plain melted Butter 
in a up. | | | h OPIN = | % 


Baked Salmon. 


TAKE a little Piece cut into Slices, about an Inch thick, butter 
- the Diſh that you would ſerve it to Table on, lay the 

Slices in the Diſh, take off tlie Skin, make a Force- Meat thus: 

Take the Fleſh of an Eel, the Fleſh of a Salmon, an equal Quan- 
tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut- 

meg, two or three Cloves, ſome Parſley, a few Muſhrooms, and a 
Piece of Butter, ten or a dozen ene beat fine. Beat all 
together, boil the Crumb of a Halfpenny Roll in Milk, beat up 
four Eggs, ſtir it together till it is thick, let it cool and mix it 
well together with the reſt; then mix all ogether with four raw 
Eggs, on every Slice lay this Force-Meat all over, pour a very 
little melted Butter over them and a few Crumbs of Bread, lay a 
Cruſt round the Edge of the Diſh, and ſtick Oyſters round upun 
it. Bake it in an Oven, and when it is of a very fine Brown ſerve 
it up; pour a little plain Butter, with a little Red Wine in it, 
uto the Diſh, and the Juice of 5 Lemon: Or you may bake it in 
| 3 | any 
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any Diſh, and when it is enough lay the Slices into another Diſh. 
Pour the Butter and. Wine into the Diſh it was baked in, give i 
a boil and pour it into the Diſh. Garniſh with Lemon, 'This 
is a fine Viſh, ſqueeze the Juice of a Lemon in. | 


Jo broil Mackrel Whole, 


Cor off their Heads, gut them, waſh them clean, pull out the 


Row at the Neck -end, boil it in a little Water, then bruiſe it 
with a Spoon, beat up the Yolk of an Egg, with a little Nutmeg, 
a little Lemon: peel cut fine, a little Thyme, ſome Parſley boiled 
and chopped fine, a little Pe pper and Salt, a few Crymbs of | 
Bread ; Mix all well wet they and fill the Mackrel ; flour it 
well, and broi! it nicely. Let your Sauce be plain Butter, with 
a. lite ben or Walnut- * 


To broil Herrings. 


Sc them, gut them, cut off their Heads, waſh them clean, 
oy them in a Cloth, flour them and broil them, but with 
Knife juſt notch them acroſs : Take the Heads and mail 

N boil them in ſmall Beer or Ale, with a little Whole Pepper 
and Onion. Let it boil a Quarter of an Hour, then ſtrain it, 
thicken it with Butter and Flour and a good deal of Muſtard. | 
Lay the Fiſh in the Diſh, and pour the Sauce into a Baſon, or 


plain melted Butter and Muſtard. 


To fry Herrings: 


NLEAN them as above, fry them in Butter, have ready a good! 
many Onions peeled and cut thin, Fry them of a light Broun 
with the Herrings; lay the Herrings in your Diſh, and the 


Onions round, Butter and Muſtard in a G You muſt do them 
With a quick Fire. 


70 arcs Herring and 8 | 


BOI your Cabbage tender, then put it into a Sauce · pan, and 
chop it with a Spoon; put in a good Piece of Butter, let it ſtew, 
ſtirring left it ſhould burn. Take ſume Red Herrings and ſplit 


them oven, and toaſt them before the Fire till they are hot 
| through. Lay the Cabbage in a Diſh and lay the Herring on it, 


and ſend it to 7 able hot. 

Or pick your Herring from the Bones, and throw all over your 
Cabbage. Have ready a hot Iron, and juſt hold it over the Her- 
ring to | make | it hot, and fend it away quick, ö \ z 

70 


* py 
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To make Water-Sokey. 


Pare Bow of the ſmalleſt Plaiſe or Flounders you can get, | 
wal them clean, cut the Pins cloſe, put them into a Stew 
pan, put juſt Water enough to boil them in, a little Salt and a 
Bunch of Parfley ; ; when they are enouph, ſend them to Table in 


u Soop-Diſh, with the Liquor to keep Rm hot. Have Parſley 
and Butter in a Cup. 


To fiew Eels. 

KIN, out and waſh them very clean in fix or eight Waters, ta 

D waſh away all the Sand ; then cut them in Pieces, about as long 
as your Finger, put juſt Water enough for Sauce, put in a ſmall 

Onion ſtuck with Cloves, a little Bundle of Sweet Herbs, a Blade' 
or two of Mace, and ſome Whole epper in a thin Muſlin Rag. 
Cover it cloſe, and let them ſtew very ſoftly. 

Look at them now and then, put in a little piece of Butter 
rolled in Flour and a little chopped Pariley. When you find th 
are quite tender and well done, take out the Onion, Spice x 


Sweet Herbs. Put in Salt ough's to feaſon 1 it, Then diſk them 
up with the . e 


7⁰ few Eels with Broth. 


 CCLEANSE y your Eels as above, put them into a Sauce-pan 

with a Blade or two of Mace and a Cruſt of Bread. Put juſt 

Water erough to cover them cloſe, let them ſtew very ſoftly; 

4 when they are enough, diſh them up with the Broth, and have a a 
| little plain melted Butter in a Cup to eat the Eels with. The 


- Broth will be very good, and is fic for weakly and couſum tive 
* ien 5 


5 
/ 


7 2 dreſs a | Pike. 


UT it, cleanſe i it and make it very clean, then turn it round 
with the Tail in the Mouth, lay it in a little Diſh, cut Touts 
en fil the Middle with them, flour it aud ſticæx 
Pieces of Butter all over; then throw a little more Flour, ang ſcuuc. 
it to the Oven to bake : Or it will do better in a Tin Oven before 
the Fire, then you can baſte it as you will When 1t is done ley 
it in your Diſh, and have ready melted Butter, with an Anchovy 
diſſolved in it, and a few Oyſters or Shrimps; anc. if there is any 
Liquor in the Diſh it was baked in, add 1t to'the Sauce and put 
in jult what you 7 Pour your Sauce into the Diſh, Garniti 
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Let your Gridiron 


diſh it up, and garaiſh with Lemon. 
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it with Toaſt about the Fiſh, and Lemon about the Diſh. You 


ſhould have a Pudding in the Belly, made thus : Take prated 
Bread, two hard Eggs chopped fine, Half a Nutmeg grated, a 


little Lemon-peel cut fine, and either the Row or Liver, or both, 
if any, chopped fine; and if you have none, get either the Piece 
of the Liver of a Cod, or the Row of any Fiſh, mix them all 
together with a raw Egg and a good Piece of Butter. Roll it up, 


and put it into the Fiſh's Belly before you bake, it. A Haddock 


done this Way eats very well. 
7 broil Haddocks, when they are in High Seaſon. 


80 LE them, gut and waſh them clean, don't rip _ their 
7 Bellits, but take the Guts out with the Gills, dry them in a 
clean Cloth very well: If there be any Row or Li ver take it out, 
but put it in again; flour them well, and have a clear good Fire. 

be hot and clean, lay them on, turn them quick 
two or three Times for fear of ſticking ; then let one Side be 
enough, and turn the other Side. When that is done, lay them 
in your Diſh, and have plain Butter in a Cup., 

They eat finely ſalted a Day or two before you dreſs them, and 
hung up to dry, or boiled with Egg-Sauce. Newcaſtle is a fa- 
mous Place for ſalted Haddocks, They come in Barrels, and keep 
a great While Dy 


To broj] Cod-Sounds. 


| YOU muſt firſt lay them in hot Water a few Minutes ; take 


them out and rub them well with Salt, to take off the Skin 
and Black Dirt, then they will look White, then put them in 
Water and give them a boil. Take them out and flour them well, 
Pepper and Salt them, and broil them. When they are enough, 


= 


lay them in your Diſh, and pour melted Butter and Muſtard into 


the Diſh, Broil them Whole. 


To fricaſey Cod-Sounds. 


CLEAN them very well as above, then cut them into little 

pretty Pieces, boil them tender in Milk and Water, then 
throw them into a Cullender to drain, put them into a clean 
Sauce-pan, ſeaſon them with a little heaten Mace and grated Nut- 
meg, and a very little Salt; pour to them juſt, Cream enough for 
Sauce and a od Piece of Butter rolled in Flour, keep ſhaking 


your Sauce-pan round all the Time till it is thick enough: IT hen 


To 
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To dreſs Salmon au Court- Bouillon. 


AETER having waſhed and made your Salmon very clean, 
ſcore the Sides pretty deep, that it may take the Seaſoning, take 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, 
a Nutmeg, dry them and beat them fine, a Quarter of an Once 
of Black Pepper beat fine, and an Ounce of Salt. Lay the Salmon 
in a Napkin, ſeaſon it well with this Spice, cut ſome Lemon- 
peel fine and Parſley, throw all over, and in the Notches put 
about a Pound of freſh Butter rolled in Flour, roll it up tight in 
the Napkin, and bind it about with Packthread. Put it in a 
Fiſh-Kettle, juſt big enough to hold it, pour in a Quart of 


Set it over a 
which you muſt judge by the Bigneſs of your Salmon, ſet it over 
a Stove to ſtew till you are ready. Then have a clean Napkin fold- 


juſt boil it. 


boiled in on the other Napkm, Garniſh the Diſh with a good 
deal of Parſley criſped before the Fire. 888 
For Sauce have nothing but plain Butter in a Cup, or Horſe- 


raddiſh and Vinegar. Serve it up for a Furſt Courſe. 


6 To dreſs Salmon a la Braifee 
TAKE a fine large Piece of Salmon, or a large Salmon-Trout, 


Bone, chop it fine, with two Anchovies, a lutle Lemon- peel cut 


and a very little Bit of Thyme, a few Crumbs of Bread, the YoJk 
of an hard Egg chopped fine; roll it up in a Piece of Butter, and 
put it into the Belly of the Fiſh, ſew it up, lay it in an oval Stew- 
pan, or little Kettle that will juſt hold it,, take Half a Pound of 
| freſh Butter, put it into a Sauce-pan, when it is melted ſhake in a 
Handful of Flour, ſtir it till it is a little Brown, then pour to it a 


Pint of Fiſh Eroth, ſtir it together, pour it to the Fiſh, with a 


Bottle of White Wine, Seaſon it with Salt to your Palate, put 


ſome Mace, Cloves, and Whole Pepper into a coarſe Muflin Rag, 


tye it, put to the Fiſh an Onion, and a little Bundle of Sweet 
Herbs. Cover it cloſe, and let it ſtew very ſoftly over a flow Fire, 
put in ſome freſh Muſhrooms, or pickled ones cut ſmall, an Ounce 


of Truffles and Morels cut ſmall, let them all ſtew together, when 


it is enough, take up your Salmon carefully, lay it in your Diſh, 


quick Fire, cover it eloſe; when it is enough, 


make a Pudding thus: Take a large Eel, make it clean, {lit it 
open, take out the Bone, and take all the Meat clean from the 


White Wine, a Quart of Vinegar, and as much Water as will 


ed in the Diſh it is to lay in, turn it out of the Napkin it was 


fine, a little Pepper, and a grated Nurmeg with Parſley chopped, 


178 The Art of Qolery, 
and pour the Sauce all over. Garniſh with ſcraped Horſe-raddiſh 
and Lemon notched, ſerve it up hot. This is « fine Diſh for a 
Firſt Courſe. * 2 : 


Salmon in Caſes. 1 0 
CUT your Salmon into little Pieces, fuch as will lay rolled in 
3 Half-Sheets of Paper. Seaſon it with Pepper; Salt and Nut- 
meg; butter the Inſide of the Paper well, fold the Paper ſo as no- 
thing can come out, then lay them on 4 Tin Plate to be baked, 

pour a little melted Butter over the Papers, and then Crumbs cf 
Bread all over them. Don't let your Oven be too hot, for fear of 
burning the Paper. A Tin Oven before the Fire does beſt. When 
you think they are enough, ſerve them up juſt as they are. There 
will be Sauce enough in the Papers. DOA 01 


N dreſſing all Sorts of flat Fiſh, take great Care in the boiling 
4 of them, be ſure to have them enough, but don't let them be 
broke; mind to put a good deal of Salt in, and Horſe- raddiſh in 
the Water, let your Fiſh be well drained, and mind to cut the 
Fins off. When you fry them, let them be well drained in a Cloth 
and floured, and fry them of a fine light Brown, either in Oil or 
Butter. If there be any Water in your Diſh with the boiled 
9 Fiſh, take it out with a Sponge. As to your fry'd Fiſh, a coarſe 
10 Cloth is the beſt Thing to drain it on. „„ 


[| bs 75 dreſs Salt Fiſk. 

1 CJLD Ling, which is the beſt Sort of Salt Fiſh, lay it in Water 
e twelve Hours, then lay it twelve Hours on a Board, and 
| then twelve more in Water. When you boil it put it into the 
| Water cold: If it is good, it will take about fifteen Minutes boil- 

1 ang ſoftly. Boil Parkin very tender, ſcrape them, and put them 

1 into a Sauce- pan, put to them ſome Milk, ſtir them till thick, 

| then ſtir in a good Piece of Butter, and a little Salt; when they 
ere enough lay them in a Plate, the Fiſh by itſelf dry, and Butter 

3 and hard Eggs chopped in à Baſon. PRI „ 

As to Water-Cod, that need only be boiled and well sk immed. 

1  Sc6tch Haddocks you muſt lay in Water all Night. You may 
| 


boil or broil them, If you broil, you muſt ſplit them in two, You 
| ; may garwſh your Diſhes with hard Eggs and Parſnips. 


15 


\ 
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FP 70 dreſs Lampreys. 
HE beſt of this Sort of Fiſh are taken in the River Severn z 
1 and, when they are in Seaſon, the Fiſhmongeis and others in 
London, have them from Glouceſter. But if you are where they 
are to be had freſh, you may dreſs them as you pleaſe. I 


e 70 fry Lampreys. „ 
RLEED them and fave the Blood, then waſh them in hot Wa- 
ter to take off the Slime, and cut them to Pieces. Fry them 
in a little freſh Butter not quite enough, pour out the Fat, put in 
a little White Wine, give the Pan a Shake round, ſeaſon it with 
Whole Pepper, Nutmeg, Salt, Sweet Herbs and a Bay-Leaf, put in 
a few Capers, a good Piece of Butter rolled in Flour, and the 
Blood; give the Pan a Shake round often, and cover them loſe. 
When you think they are enough take them out, ſtrain the Sauce, 
then give them a Boil quick, ſqueeze in a little Lemon and pour 
over the Fiſh, Garniſh with Lemon, and dreſs them juſt what 
Way you fancy. e ; 


\ 


70 pitchcock Eels. 
* OU muſt ſplit a large Fel down the Back, and joint the 

Bones, cut it in two or three Pieces, melt a little Butter, put 

im a little Vinegar and Salt, let your Eel lay in two or three Mi- 

nutes; then take the Pieces up one by one, turn them round with 

2 little fine Skewer, roll them in Crumbs of Bread, and broil 
them of a fine Brown, Let your Sauce be plain Butter, with 

the Juice of Lemon. CE. | ES 1 


\ 


To fry Eels. | 

M* K E them very clean, cut them into Pieces, ſeaſon them 
with Pepper and Salt, flour them and fry them in Butter. 

Let your Sauce bs plain Butter melted, with the Juice of Lemon. 
Be ſure they be well drained from the Fat before you lay them 


in the Dill. 

| 70 brozl Eels. N 
AKE a large Fel, skin it and make it very clean. Open the 

* Belly, cut it in four Pieces, take the Tail-end, ſtrip off he 
Fleſ!,, beat it in a Mortar, ſeaſon it with a little bcaten Mace, a 
little grated Nutmeg, Pepper and Salt, a little Parfley and '1':yme 
a little Lemon-peel, an equal Quantity of Crumbs gf Bread, roll 
it in a little Piece of Butter; then mix it agata with the Volk of 
1 = an 


— 
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an Egg, roll it up again, and fill the three Pieces of Belly with it. 


Cut the Skin of the Eel, wrap the Pieces in and ſew up the Skin, 
Broil them well, have Butter and an Anchovy for Sauce, with the 
Juice of Lemon. ; 1 js 


70 farce Eels ævith White Sauce. 


4 


| S LN and clean your Eel well, pick off all the Fleſh clean from 


He Bone, which you muſt leave Whole to the Head. Take the 


Fleſh, cut it ſmall and beat it in a Mortar; then take Half the 


Quantity of Crumbs of Bread, beat it with the Fiſh, ſeaſon it with 


, Nutmeg and beaten Pepper, an, Anchovy, a good deal of Parſley 
' chopped fine, a few Truffles boiled tender in a very little Water, 


chop them fine, put them into the Mortar with the Liquor and a 
few Muſhrooms : Beat it well together, mix in a little Cream, 
then take it ont and mix it well together with your Hand, 1. it 

round the Bone in the Shape of the Fel, lay it on a buttered Pan, 
drudge it well with fine Crumbs of Bread and bake it. When it 
is done, lay it carefully in your Diſh, have ready Half a Pint of 
Cream, a Quarter of a Pound of freſh Butter, {tir it one Way till 
it is thick, pour it over your Eels and garniſh with Lemon. 


To dreſs Eels with Brown Sauce. 


CR and clean a large Eel very well, cut it in Pieces, put it into 


a Sauce-pan or Stew-pan, put to it a Quarter of a Pint of Wa- 
ter, a Bundle of Sweet Herbs, an Onion, ſome Whole Pepper, a 
Blade of Mace and a little Salt. Cover it cloſe, and when it begtis 
to fimmer, put in a Gill of Red Wine, a Spoonful of Muſhroom- 
Pickle, a Piece of Butter as big as a Walnut rolled. in Flour ; cover 
it clcfe, and let it ſtew till it is enough, which you will know by 


| the Fel: being very tender. Take up your Eel, lay it in a Diſh, 


ſtrain your Sauce, give it a Boil quick, and pour it over your 
Fiſh.. You muſt make Sauce according to the Largeneſs of your 
Ecl, more or leſs. Garniſh with Lemon, 


fv roaſt a Piece of Freſh Sturgeon. 
ET a Piece of freſh Sturgeon, of about eight or ten Pounds, 
let it lay in Water and Salt fix or eight Hours, with its 


Scales on; then faſten it on the Spit, and baſte it well with Butter 
for a Quarter of an Hour, then with a little Flour, then grate 2 


Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt 
thrown over it, and a few Sweet Herbs dried and powdered fine, 


and then Crun. Cg of Bread; then Keep baſting a little, and drudging 


With. 
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with Crumbs of Bread, and what falls from it till it is enough. 


In the mean Time prepare this Sauce: Take a Pint of Water, an 


Anchovy, a little Piece of Lemon-peel, an Onion, a Bundle of 
Sweet Rerbs, Mace, Cloves, Whole Pepper, Black and White, a 
little Piece of Horſe-raddiſh ; cover it coſe let it boil a Quarter 
of an Hour, then train it, put it into the Sauce- pan again, pour in 


a Pint of White Wine, about a dozen Oyſters and the Liquor, two 


Spoonfals of Catchup, two of Walnut-Pickle, the Inſide of a Crab 
bruiſed fine or Lobſter, Shrimps or Prawns, a good Piece of But- 
ter rolled in Flour, a Spoonful of Muſhroom-Pickle, or Juice of 
Lemon. Boll it all together; when your Fiſh is enough, lay it 
in your Diſh and pour the Sauce over it. Garniſh with fry'd 
Ioaſts and Lemon. 


70 roaſt a Fillet or Collar of Sturgeon. 


l AKE a piece of freſh Sturgeon, ſcale it, gut it, take out the 
Bones and cut in Lengths about ſeven or eight Inches; then pro- 
vide ſome Shrimps and Oyfters chopped ſmall, an equal Quantity of 


Crumbs of Bread and a little Lemon-peel grated, ſome Nutmeg, a a 
little beaten Mace, a little Pepper and chopped Parſley, a few Sweet 


Herbs, an Anchovy, mix it together. When it is done, butter one 
Side of your Fiſh, and ſtrew fore of your Mixture upon it; then 
begin to roll it up as cloſe as poſſible, and when the firſt Piece is 
rolled up; roll upon that another, prepared in the ſame Mamer, 
and bind it round with a narrow Fillet, leaving as much of the 

Fiſh apparent as may be; but you muſt mind that the Roll muſt 


not be above four Inches and a Half thick, for elſe one Part will 


be done before the Infide is warm, therefore we often parboil the 
inſide Roll before we roll it. When it is enough, lay it in your 
Diſh, and prepare Sauce as above. Garmſh with Lemon. 


75 boi Sturgeon, 


CLE AN your Sturgeon, and prepare as much Liquor as will 

# juſt boil it. To two Quarts of Water a Pint of Vinegar, a 
Stick of Horſe-raddiſh, two or three Bits of Lemon-peel, ſome 
Whole Pepper, 2 Bay-Leaf, and a ſmall Handful of Salt. Boil 


your Fiſh in this, and ſerve it with the following Sauce: Melt 


a Pound of Butter, diſſolve an Anchovy in it, put in a Blade or 


two of Mace, bruiſe the Body of a Crab in the Butter, a few 


Shrimps or Crawfiſh, a little Catchup, a little Lemon-juice, give 
it a Boil, drain your Fiſh well and lay it in your Diſh. Garuſh 
with fry'd Oyſters, ſliced Lemon and ſcraped Horſe-raduult ; 

| | A a2 pour 
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pour your Sauce into Boats or Baſons. So you may fry it, ragoo 
it, or bake it. | 


750 crimp Cod the Dutch ay. 


TAKE a Gallon of Pump Water, a Pound of Salt, then boil it 


Half an Hour, «kim it well, cut your Cod into Slices, and 
when the Salt and Water has boiled Half an Hour, put in your 
Slices. Iwo Minutes is enough to boil them. Take them out, 


lay them on a Steve to drain, then flour them and broil them, 
Make what Sauce you pleaſe, 95 . 


. ee crimp Scate. 1 

T muſt be cut into long Slips croſs-ways, about an Inch broad. 

Boil Water and Salt as above, then throw in your Scate. Let 
your Water boil quick, and about three Minutes will boil it. 


Drain it, and ſend it to Table hot, with Butter and Muſtard in 
one Cup, and Butter and Anchovy in the other Cup. 


To fricaſey Scate or Thornback White. 


CU the Meat clean from the Bone, Fins, Sc. and make it 


very clean, Cut it into little Pieces, about an Inch broad and 


two Inches long, lay it in your Stew-pan. To a Pound of the 


Fleſt:, put a Quarter of a Pint ef Water, a little beaten Mace and 
grated Nutmeg, a little Bundle of Sweet Herbs and a little Salt; 
cover it, and let it boil three Minutes. Take out the Sweet Herbs, 
put in aQuarter of a Pint of good Cream, a Piece of Butter as big as 
a Walnut 1o!led in Flour, a Glaſs of White Wine, keep ſhaking 
the Pan all the while one Way, till it is thick and ſmooth, Then 
diſh it up, and garniſh with Lemon. el | 


70 fricaſey it Brown. 
"TAKE your Fiſh as above, flour it and fry it of a fine Brown, 
in freſh Butter; then take it up, lay it before the Fire to keep 
warm, pour the Fat out of the Pan, ſhake in a little Flour, and 


with a Spoon ſtir in a Piece of Butter as big as an Egg; ſtir it 
round till it is well mixed in the Pan, then pour in a Quarter of a 


Pint of Water, ſtir it round, ſhake in a very little beaten Pepper, 


a little beaten Mace, put in an Onion, and a little Bundle of Sweet 
Herbe, an Auchovy, ſhake it round ard let it boil; then pour 
in a Quarter of a Pint of Red Wine, a Spoonful of Catchup, a 
Little Juice of Lemon, ſur it all together and let it boil, When 

| 9 8 it 
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it is enough, take out the Sweet Herbs and Onion, and put in the 
Fiſh to heat. Then diſh it up, and garniſh with Lemon. 


To fricaſey Soals White. 


SKIN, waſh and gut your Soals very elean, cut off their Heads, 
dry them in a Cloth, then with your Knife very carefully cut 
the Fleſh from the Bones and Fins on both Sides. Cut the Fleſh 
long-ways, and then a-croſs, ſo that each Soal wall be in eight 
Pieces : 'Take the Heads and Bones, then put them into a Sauce-pan 
with a Pint of Water, a Bundle of Sweet Herbs, an Onion, a little 
Whole Pepper, two or three Blades of Mace, a little Salt, a very 
little Piece of Lemon-peel, and a little Cruſt of Bread, Cover it 
cloſe, let it boil till Half is waſted, then ſtrain it through a fine 
Steve, put it into a Stew - pan, put in the Soals and Half a Pint of 
White Wine, a little Parſley chopped fine, a few Muſhrooms cut 
ſmall, a Piece of Butter as big as an Hen's Egg rolled in Flour, 
grate in a little Nutmeg, ſet all together on the Fire, but keep 
ſhaking the Pan all the while till the Fiſh is enough. Then 
diſh it up, and garniſh with Lemon. * 


J fricaſey Soals Brown. 


CEE ANSE and cut your Soals, boil the Water as in the fore- 
going Receipt, flour your Fiſh/and fry them in freſh Butter 
of a fine licht Brown. Take the Fleſh of a ſmall Soal, beat it in 
a Mortar, with a Piece of Bread as big as an Hen's Egg ſoaked in 
Cream, the Yolks of two hard Eggs and a little melted Butter, a 
little Bit of Thyme, a little Parfley, an Anchovy, ſeaſon it with 
Nutmeg, mix all together with the Yolk of a raw Egg and with 
a little Flour, roll it up into little Balls and fry them, but not too 
much. Then lay your Fiſh and Balls before the Fire, pour out 
all the Fat of the Pan, pour in the Liquor which is boiled with 
the Spice and Herbs, ſtir it round in the Pan, then put in Half 
a Pint of Red Wine, a few Truffles and Morels, a few Muſhrooms, 
a Spoonful of Catchup and the Juice of Half a ſmall Lemon. Stir 
it all together and let it boil, then ſtir in a Piece of Butter rolled 
in Flour ; ſtir it round, when your Sauce 1s of a fine Thickneſs, 
put in your Fiſh and Balls, and when it is hot diſh it up, put in 
the Balls and pour your Sauce over it. Garniſh with Lemon. In 
the ſame Manner dreſs a ſmall Turbutt, or any flat Fiſh, | 


25 
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: To Hoi] Soals. 


"FAKE a Pair of Soals, make them clean, lay them in Vinegar, 
Salt and Water two Hours; then dry them in a Cloth, put 
them into a Stew -pan, put to them a Pint of White Wane, a Bundle 
of Sweet Herbs, an Onion ſtuck with ſix Cloves, ſome Whole Pep- 
per and a little Salt; cover them, and let them boil. When they 
are enough, take them up, lay them in your Difh, ftrain the Li- 
quor, and thicken it up with Butter ard Flour. Pour the Sauce 
over, and garniſh with ſcraped Horſe-raddiſh and Lemon. In 
this Manner dreſs a little Furbutt. It is a genteel Diſh for Supper. 
You may add Prawns or Shrimps, or Muſſels to the Sauce. 


To make à Collar of Fiſh in Ragoo, to Took Tike a 
155 Breaſt of Veal Collared. 
FAKE a large Eel, «kin it, waſh it clean and parboil it, pick of 
+ the Fleſh and beat it in a Mortar. Seaſon it with beaten Mace, 
Nutmeg, Pepper, Salt, a few Sweet Herbs, Parſley and a litile 
Lemon-peel chopped ſmall. Beat all well together with an equal 
Quantity of Crumbs of Bread; mix it well together, then take a a 
'Turbutt, Soals, Scate or Thornback, or any flat Fiſh that will roll 
cleaxerly. Lay the flat Fiſh on the Preſſer, take away all the Bones 
and Fins, and cover your Fiſh with the Farce: Then roll it up as 
tight as you can, and open the Skin of your Eel, and bind the Col- 
tar with it nicely, ſo that it may be flat Top and Bottom to 
ſtand well in the Diſh 5 then butter an earthen Diſh, and ſet it in 
upright ; flour it all over, and ſtick a Piece of Butter on the Top 
and round the Edges, ſo that it may run down on the Fiſh, and 
Tet it be well baked ; but take great Care it is not broke, Let 
there be a Quarter of a-Pint of Water in the Diſh. ws 
In the mean Time, take the Water the Eel was boiled in, and all 
the Bones of the Fiſh. S«t them on to boil, ſeaſon them with 
Mace, Cloves, Black and White Pepper, Sweet Herbs and Onion, 
Cover it cloſe, and let it boil till there is about a Quarter of a 
Pint; then ſtrain it, add to it a few Truffles and Morels, a few 
Mushrooms, two Spoonfuls of Catchup, a Gill of Red Wine, a 
Piece of Butter as big as a large Walnut rolled in Flour. Stir all 
—_— together, ſeaſon with Salt to your Palate, fave ſome of the Farce 
tt vou make off the Eel and mix with the Yolk of an Eeg, and roll 
11.1788 them up in little Balls with Flour, and fry them of a light Brown. 
1100 When your Fiſli is enough, lay it in your Diſh, skim all the Fat, 
| oi the Pan and pour the Gravy to your Sauce. Let it all boil 
1 | together 
b 


made Plain and Eaſy. 185 


together till it is thick. Then pour it over the Roll, and put in 
your Balls. Garniſh with Lemon. 
This does beſt in a Tin Oven before the Fire, becauſe then you 


can baſte it as you pleaſe. This is a fine Bottom-Diſh. 


70 butter Crabs, or LobRters. 


AKE two Crabs, or Lobſters, being boiled, and cold, take 

- all the Meat out of the Shells and Bodies, mince it ſmall, 
and put it all together into a Sauce-pan ; add to it a Glaſs of 
White Wine, two Spoonfuls of Vinegar, a Nutmeg prated, then 
let it boil up till it is therough hot. Then have ready Half a 
Pound of freſh Butter, melted with an Anchovy, and the Volks 
of two Eggs beat up and mixed with the Butter; then mix Crab 
and Butter altogether, ſhaking the Sauce-pan conſtantly round 
till it is quite hot. Ihen have ready the great Shell, either of the 
Crab, or Lobſter; lay it in the Middle of your Diſh, pour ſome 
into the Shell, and the reſt in little Saucers round the Shell, 
{ticking three - corner Joaſts between the Saucers, and round the 
Shell. This is a fine Side-Diſh at a Second Courſe. 


To butter Lobſters another Way. 


ARBOIL your Lobſters, then break the She, pick out 
all the Meat, cut it ſmall, take the Meat out of the Body, 
mix it fine with a Spoon in a little White Wine: For Example, 
a ſmall Lobſter, one. Spoonful of Wine, put it into a Sauce - pan 
with the Meat of the Lobſter, four Spoonfuls of White Wine, 4 
Blade of Mace, a little beaten Pepper and Salt. Let it ſtew aj 
together a few Minutes, then ſtir in a Piece of Butter, ſhake your 
Sauce-pan round till your Butter is melted, put in a Spoonful of 

Vinegar, and ſtrew in as many Crumbs of Bread as will make it 
thick enough. When it is hot, pour it into your Plate, and gar- 
mih with the Chine of a Lobſter cut in four, peppered, falted, 
ard broiled, This makes a pretty Plate, or a fine Diſh, with 
two or three Lobſters. You may add one Tea Spoonful of fine 


Sugar to your Sauce. 


70 roaſs Lobſters. 


ROIL your Lobſters, then lay them before the Fire, and baſte 
them with Butter, till they have a fine Froth. Diſh them up 
with plain melted Butter in a Cup. This is as good a Way to 


the full as roaſting them, and not Half the Trouble. 


Le 
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To make a fine Diſh of Lobſters. 


them as in the foregoing Receipt, Take the two Body-ſhells 
beat them hot, and fill them with the buttered Meat. Lay the 

Large Lobſter in the Middle, and the two Shells on each Side; 
and the two great Claws of the Middle Lobſter at each End; and 


on each End. This, if nicely done, makes a pretty Diſh, 
5 | 7 
70 dreſs a Crab | 
HIN taken out the Meat, and cleanſed it from the Skin, 
put 1t into a Stew-pan, with Half a Pint of White Wine, a 
little Nutmeg, Pepper and Salt, over a flow Fire. Throw in a 
few Crumbs of Bread, beat up one Yolk of an Egg with one 


a Minute, and ſerve it up on a Plate. 


Jo few Prawns, Shrimps, or Crawfiſh. | 


White Wane, with a Blade of Mace, Let them ſtew a Quarter 
of an Hour, ſtir them together, and ftrain them; then waſh out 
the Sauce - pan, put to it the ſtrained Liquor, and Tails ; Grate 
| a ſmall Nutmeg in, add a little Salt, — a Quarter of a Pound 
of Butter rolled in Flour ; ſhake it all together, cut a pretty thin 
Toaſt round a Quarter of a Peck Loaf, toaſt it Brown on both 
Sides, cut it into fix Pieces, lay it cloſe together in the Bottom of 
your Diſh, and pour your Fiſh and Sauce over it. Send it to 
Table hot. If it be Crawfiſh or Prawns, garniſh your Diſh with 
ſome of the biggeſt Claws, laid thick round. Water will do in 
the room of Wane, only-add a Spoonful of Vinegar. 


To make Collops of Oyſters. 
PUT your Oyſters into Scollop-ſhells for that Purpoſe, ſet them 


on your Gridiron over a good clear Fire, let them ftew till 


of Bread rubbed in a cleas Napkin, fill your Shells, and ſet them 
before a good Fire, and baſte them well with Butter. Let them 
be of a fine Brown, keeping them turning, to be brown all over 


alike z but a Tin Oven does them beſt before the Fire, br! eat 


\ uch 


4 


AKE three Lobſters, boil the largeſt as above, and froth 
1 it before the Fire. Take the other two boiled, and butter 


the four Pieces of Chines of the two Lobſters broiled, and laid 


Spoonful of Vinegar, throw it in, then ſhake the Sauce-pan round 


ICK out the Tails, lay them by about two Quarts, take the 
Bodies, give them a bruiſe, and put them into a Pint of 


ou think your Oyſters are enough, then have ready ſome Crumbs |} 


Ff 
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fich the beſt done this Way, though moſt People ſtew the Oyſteis 
firſt in a Sauce- pan, with a Blade of Mace, thicken'd with a Piece 
of Butter and fill the Shells, and then cover them with Crumbs 
and Brown them with a hot Iron: But the Bread has not the fine 

Taſte of the former. . | 


| | To | ſtew Muſſels. 

WASH them very clean from the Sand in two or three Waters, 
put them into a Stew - pan, cover them cloſe, and let them 
ſtew till all the Shells are opened; then take them out one by one, 
pick them out of the Shells, and look under the Tongue to ſee if 
there be a Crab; if there is, you muſt throw away the Muſſel 
ſome will only pick out the Crab, and eat the Muſſel. When you 
have picked them all clean, put them into a Sauce*pan ; to a Quart 
of Muſſels put Half à Pint of the Liquor ſtrained through a Sieve; 
put in 4 Blade or two of Mace, a Piece of Butter as big as a large 
Walnut rolled in Flour ; let them ftew, toaſt ſome Bread Brown, 


| and lay them round the Diſh, cut Three-corner-ways ; pour in the 
Muſſels, and ſend them to Table hot. | | | 


Another Way to flew Muſſels. | 0 
LEAN and ftew your Muſſels as in the foregoins Receipt, . 
only to a Quart of Muſſels put in a Pint of Liquor and a Quarter 

of a Pound of Butter rolled in a very little Flour. When they ae 

enough, have ſome Crumbs of Bread ready, and cover the Bot- \ 

tom of your Diſh thick, grate Half a Nutmeg over them, ant fi 
pour the Muſſels and Sauce all over the Crumbs, and fend them = : 

to Table. 5 


\ 


A third Way to dreſs Muſſels. 
8E them as above, and lay them in your Diſh; ſtrew your 1 
Crumbs of Bread thick all over them, then ſet them before a | 

good Fire, turning the Diſh round and round, that they may be 
| Brown all alike, Keep baſting them with Butter, that the Crumbs 

may be criſp, and it will make a pretty Side-diſh. Lou may uy 
Cockles the ſame Way. | | 4 


70 ſtew Scollops. | 
RAIL them very well in Salt and Water, take them out and 
— ſtew them in a little of the Liquor, a little White Wine, 2 
ludle Vilegar, two ot three Blades of Mace, two or three Cloves, 

| TY. 4 Piece 
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à Piece of Butter rolled in Flour, and the Juice of a Sevi 
Orange. Stew them well, aad diſh them up. 


| 70 rages Oyſters. 


T* KE a Quart of the largeſt Oyſters you can get, open them, 
- fave the Liquor, and ſtrain it through a fine Steve ; waſh 
your Oyſters in warm Water, make a Batter thus: Take two 
Volks of Eggs, beat them well, grate in Half a Nutmeg, cuts 
little Lemon-peel ſmall, a good deal of Parſley, a Spoonful of the 
Juice of Spinach, two Spoonfuls of Cream or Milk, beat it up 
With Flour to a thiek Batter, have ready ſome Butter in a Steu- 
pan, dip your Oyſters one by one into the Batter, and have ready 
Crumbs of Bread, then roll them in it, and fry them quick and 
Brown ; ſome with the Crumbs of Bread, and ſome without. Take 
them out of the Pan, and ſet them before the Fire, then hare 
ready a Quart of Cheſnuts ſhelled and skinned, fry them in the 
[ 
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Butter; when they are enough take them up, pour the Fat out 0g 

the Pan, ſhake a little Flour all over the Pan, and rub a Piece of 

Butter as big as a Hen's Egg all over the Pan with your Spoon, 

till it is melted and thick; then put in the Oyſter-Liquor, three i 

or four Blades of Mace, ftir it round, put in a few Piſtacho-Nuts, MY: 
ſhelled, let them boil, then put in the Cheſnuts, and Half a p 
of White Wine, have ready the Yolks of two Eggs beat up with 
four Spoonfuls of Cream; ſtir all well together, when it is thikWW% 
and fine, lay the Oyſters in the Diſh, and pour the Ragoo over, 5 
them. Garniſh with Cheſnuts and Lemon. 3 
I You may ragoo Muflels the fame Way. You may leave out the | 


| Piſtacho-Nuts, if you don't like them z but they give the Sauce 
a fine Flavour. | | | 


70 ragoo Endive. 
TAKE ſome fine White Endive, three Heads, lay them in Salt 
and Water two or three Hours, take a Hundred of Aſparagus, 
cut off the Green Heads, chop the reſt as far as is tender ſmall, lay 
it in Salt and Water, take a Bunch of Sellery, waſh it and ſcrape 
it clean, cut it in Pieces about three Inches long, put it into 2 
Sauce-pan, with a Pint of Water, there or four Blades of Mace, ſome 
Whole Pepper tied in a Rag, Tet it ſtew till it is quite tender; 
114 then put in the Aſparagus, ſhake the Sauce-pan, let it fimmer till 
=_ - the Graſs is enough. Take the Endive out of the Water, drain it, 
leave one latte Head whole, the other pick Leaf by Leaf, put it 
into a Stew-pan, put to it a Pint of White Wine; cover the Pan 
| - cloſe, let it boil tull the Endive is juſt enough, then put in a 
n "WM | Quarter 
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Quarter of a Pound of Butter rolled in Flour, cover it cloſe, ſhak- 
ing the Pan when the Endive is enough, Take it up, lay the whole 
Head in the Middle, and with a Spoon take out the Sellery and 
Graſs and lay round, the other Part of the Endive over that, then 
pour the Liquor out of the Sauce-pan into the Stew-pan, ſtir it to- 


grated in. Mix this with the Sauce, keep it ſtirring all one Way 
till it is thick ; then pour it over your Ragoo, and ſend it to 


Table hot. 
70 rag French Beans. 


put in a Piece of Butter, when it is melted, ſhake in ſome 


Butter; then put in the Beans, ſhake in a little Pepper and a lit- 
tle Salt, grate a little Nutmeg in, have ready the Yolk of an Egg 
and ſome Cream; ſtir them all together for a Minute or two, and 
—A nc „ EE: 


7 make good Brown Gravy. es 

As PAKE Half a Pint of Small Beer, or Ale that is not bitter, and 

Half a Pint of Water, an Onion cut ſmall, a little Bit of 
on- peel cut ſmall, three Cloves, a Blade of Mace, ſome Whole 


* 
8. 4 
» 
g 


Pickle, a Spoonful of Catchup and an Anchovy ; firſt put a Piece t 
Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted 
ſhake in a little Flour, and let it be a little Brown ; then by 


Degrees ſtir iu the above 1 and let it boil a Quarter of 


an Hour, then ſtrain it, and it is fit for Fiſh or Roots. 


| 7 fruaſey Skirrets. 
WASH the Roots very well, and boil them till they are tender; 


then the Skin of the Roots muſt be taken off, cut in 


Slices, and have ready a little Cream, à Piece of Butter rolled in 


Tlour, the Yolk of an Egg beat, a little Nutmeg prated, two or ; 


three Spoonfuls of White Wine, a very little Salt, and ſtir all 
together. Your Roots being in the Diſh, pour the Sauce over 


of Srlſify and Korzone ra. | WR 1 25 
. B b 2 Cuhardoons 


* 


gether, ſeaſon it with Salt, and have ready the Yolks of two Egge, 
beat up with a Quarter of a Pint of Cream and Half a Nutmeg 


AKE a few Beans, boil them tender, then take your Stew-pan, 


4 - 
— — * * 


Flour, and peel a large Onion, ſlice it and fry it Brown in that 


Pepper, a Spoonful of Muſhroom - Pickle, a Spoonful of Walnr- 


them It is a pretty Side-diſh. So likewiſe you may dreſs Root 
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| Chardoons fry'd and butter'd. 


OU muft cut them about ten Inches, and ſtring them; they 
tie them in Bundles like Aſparagus, or cut them in ſmall 
Dice; boil them 11ke Peas, toſs them up with Pepper, Salt and 
melted Butter. Ss 


90 Chardoons a la Framage. „ 

AFTER they are ſtringed, cut them an Inch long, ſtew them in 
alittle Red Wine till they are tender; ſeaſon with Pepper and 
Salt, and thicken it with a Piece of Butter rolted in Flour ; then 
pour them into your Diſh, ſqueeze the Juice of Orange over it, 
then ſcrape Cheſpire Cheeſe all over them, then Brown it with a 
Cheeſe· Iron, and ſerye it up quick and hot. e 


To make a Scotch Rabbit. 


TO AST a Piece of Bread very nicely on both Sides, butter it, 
| cut a Slice of Cheeſe about as big as the Bread, toaſt it on 
both Sides, and lay it on the Bread. | 


P mate a Welch Rabbit. 
5 OAS T the Bread on both Sides, then toaſt the Cheeſe on one 
Side, lay it on the Toaſt, and with a hot Iron Brown the 
other Side. You may rub it oder with Muſtard, 


To make an Fngliſh Rabbit. 
F OAST a Slice of Bread Brown on both Sides, then lay it in 
2 Plate before the Fire, pour a Glaſs of Red Wine over it, 
and let it ſoak the Wine up; then cut ſome Cheeſe very thin, and 
Jay it very thick over the Bread, put it in a Tin Oven before 


the Fire, and it will be toaſted and brown'd preſently, Serve it 
away hor, e 


3 » thos. 3 
TOAST the Bread and ſoak it in the Wine, ſet it before the 


Fire, cut your Cheeſe in very thin Slices, rub Butter over the 
Pogtom of a Plate, lay the Cheeſe on, pour in two or three Spoon- 
fals of White Wie,” coyer it with another Plate, ſet it over a 

Chaffing-dit: of hot Coals for two or three Minutes, then ſtir it 
till it is done and well med. You may ftir in a little Muftard ; 
when it 3s enough lay it on the Bread, juſt Brown it with a hot 
Shovel, Serve it away hut, e | 


Sorrel 
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125 Sorrel with Eggs. 


FIRST your Sorrel muſt be quite boiled and well ſtrained, then 
poach three Eggs ſoft and three hard, butter your Sorrel well, 
fry ſome three-corner Toaſts Brown, lay the Sorrel in the Diſh, 
lay the ſoft Eggs on it and the hard between; ſtick the Toaſt 
in and about it. Garniſh with quartered Orange. 


A fricaſey of Artichoke-Bottoms. 
TA them either dried or pickled; if dried, you punks lay 
˖ 


them in warm Water for three or four Hours, ſhifting the 
Water two or three Times; then have ready a little Cream, and 
a Piece of freſh Butter, ſtirred together one Way over the Fire 
till it is melted, then put in the Artichokes, and when they are 


bot diſh them up. 


2 70 fry Artichokes. 
IRST blanch them in Water, then flour them, fry them in 
freſh Butter, lay them in your Diſh and pour melted Butter 
aver them, Or you may put a little Red Wane into the Butter, 
and ſeaſon with Nutmeg, Pepper and Salt. 


A White fricaſey of Muſhrooms. 
AKE a Quart of freſh Muſhrooms, make them clean, put 
them into a Sauce-pan, with three Spoonfuls of Water and 


three of Milk, a very little Salt, ſet them on a quick Fire and let 
them boil up three Iimes; then take them off, grate in a little 


Dutmeg, put in a little beaten Mace, Half a Pint of thick Cream, 


a Piece of Butter rolled well in Flour, put it all together into the 
Sauce-pan, and Muſhrooms all together, ſhake the Sauce-pan 
well all the Time. When it is fine and thick, diſh them up; be 
careful they don't curdle. You may ftir the Sauce - pan carefully 
with a Spoon all the Time. 5 


To make Buttered Loaves. 


PEAT up the Volks of twelve Eggs, with Half the Whites, and 
— a Quarter of a Pint of Yeaſt, ſtrain them into a Diſh, fea- 
ſoa with Salt and beaten Ginger, then make it into a high Paite 
with Flour, lay it in a warm Cloth for a Quarter of an Hour; 
then make it up into little Loaves, and bake them or boi! them 
with Butter, and put in a Glaſs of White Wine. Sweeten wel 
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with Sugar, lay the Loaves in the Diſh, pour the Sauce oyer 
them, and throw Sugar over the Diſh. | . 


Brockely and Eggs. 


| BOL your Brockely tender, ſaving a large Bunch for the Mid- 


dle, and ſix or eight little thick Sprigs to ſtick round. Take a | 
Toaſt Half an Inch thick, toaſt it Brown, as big as you would have 


it for your Diſh or Butter- plate, butter ſome Eggs thus: Take fix 


Eggs, more or leſs as you have Occafion, beat them well, put 


them into a Sauce - pan with a good Piece of Butter, a little Salt, 


keep beating them with a Spoon till they are thick enough, then 
pour them on the Toaſt ; ſet the biggeſt Bunch of Brockely in 
the Middle, and the other little Pieces round and about, and 
garniſn the Diſh round with little Sprigs of Brockely. This is 


a pretty Side-diſh, or a Corner-plate. 


| Aſparagus and Eggs. 

OAS T a Toaſt as big as you have Occaſion for, butter it and 
lay it in your Diſh, butter ſome Eggs as above, and lay over 

it. In the mean Time boil ſome Grafs tender, cut it ſmall, and: 


lay it over the Eggs. This makes a pretty Side-diſh for a Second 


| - Courſe, or a Corner-plate, 


Wine. 


Brockely in Sallad. 


| PROCKELF is a pretty Diſh, by way of Sallad in the Middle 


of a Table. Boil it like Aſparagus (in the Beginning of the 


Book you have an Account how to clean it) lay it in your Diſh, 


beat up Oil and Vinegar, and a little Salt. Garniſh with Ster- 
tion-buds. | | | 3 


Or boil it, and have plain Butter in a Cup. Sa Nen 


Rolls with it, and buttered Eggs together for Change. Or farce 
your Rolls with Muſſels done the ſame Way as Oyſters, only no 


* 


To make Potatoe Cakes. 


TAKE Potatoes, boil them, peel them, beat them in a Mortar, 
mix 


them with the Yolks of Epos, a little Sack, Sugar, a little 
beaten Mace, a little Nutmeg, a little Cream or melted Butter, 


work it up into a Paſte; then make it into Cakes, or juſt what 
Shapes you. pleaſe with Molds, fry them Brown in freſh Butter, 


lay thera in Plates or Diſhes, melt Butter with Sack and Sugar, 
and pour over them. | FRE 
N A Pudding 
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A Pudding made thus. 


bake it; pour Butter, Sack and Sugar over it. 
To make Potatoes like a Collar of Veal or Mutton. 


a Collar of Veal, and with ſome of it make round Balls. 


Bake it with the Balls, ſet the Collar in the Middle, lay the Balls 


round, let your Sauce be Half a Pint of Red Wine, Sugar enough 
to ſweeten it, the Yolks of two Eggs, beat up a little Nutmeg, 


ſtir all theſe together for fear of curdling; when it is thick 


enough, pour it over the Collar. This is a pretty Diſh for a 
Firſt or Second Courſe. 2 8 I. 


(4 £54. 20-86, hoot Poets. ts 
FIRST boil them, peel them, cut them in two, broil them till 


L they are Brown on both Sides; then lay them in the Plate or 
Diſh, and pour melted Butter over them. | 


70 fry Potatoes. 


CUT them into thin Slices, as big as a Crown piece, fry them 


Brown, lay them in the Plate or Diſh, pour melted Butter, aud 
Sack and Sugar over them, Theſe are a pretty Coruer-plate. 


| Maſhed Potatoes. 


; Bo. your Potatoes, peel them and put them into a Sauce- pan, 
maſh them well: To two Pounds of Potatoes, put a Pint of 
Milk, a little Salt, ftir them well together, take Cate they don't 


{tick to the Bottom, then take a Quarter of a Pound of Butter, ſtir 


in and ſerve it up. 


77 grill Shrimps. 


QEASON them with Salt and Pepper, ſhred Parſley, Butter, 


and. Scollop - ſhells well; add ſome grated Bread, and let them 
ſtew for Half an Hour, Brown them with an hot Iron, and ſerve 
them up, e 25 11 % 15 


1 7 


» 


i 


Burteres 


Mix it as before, make it up in the Shape of a Pudding, and 


MALE the Ingredients as before, make it up in the Shape of 


$a 244 2 oo CP i 4 ==; 


94 We Art of Cileryy 


1 ON Buttered Shrimps. 
TEW two Quarts of Shrimps in a Pint of White Wine, with 
”- Nutmeg, beat up eight Eggs, with a little White Wine and 
Half a Pound of Butter, ſhaking the Sauce-pan one Way all the 
Time over the Fire till they are thick enough, lay toaſted Sippets 


round a Diſh, and pour them over it, ſo ſerve them up. 


Dae Spin. 
PICK and waſh your Spinach well, put it into a Sauce-pan, with 
a little Salt. Cover it cloſe, and let it ſtew till it is juſt 
tender; then throw it into a Sleve, drain all the Liquor out, and 


chop it ſmall, as much as the Quantity of a French Roll, add 


Half a Pint of Cream to it, ſeaſon with Salt, Pepper, and grated 
Nutmeg, put in a Quarter of a Pound of Butter, and ſet it a ftew- 


ing over the Fire a Quarter of an Hour, ftirring it often, Cut a 


French Roll into long Pieces, about as thick as . your Finger, fry 
them, poach fix Eggs, lay them round on the Spinach, ſtick the 


Pieces of Roll in and about the Eggs. Serve it up either for a 


Supper, or a Side-diſh at a Second Courſe, 


| | Steed Spinach and Eggs. . 
PICK and waſh your Spinach very clean, put it into a Sauce: 
pan, with a little Salt ; cover 1t cloſe, ſhake the Pan often, 


when it is juſt tender, and whilſt it is green, throw it into a Sieve 
to drain, lay it into your Diſh, In the mean Time have a Stew- 
pan of Water boiling, break as many Eggs into Cups as you 
would poach. When the Water boils put in the Eggs, have aa 


Egg - ſlice ready to take them out with, lay them on the Spinach, 


and garniſh the Diſh with Orange cut into Quarters, with 
melted Butter in a Cup. ; | 


70 boil Spinach, when you have not Room on the 


Fire, to do by itſelf. 


HAVE a Tin-box, or any other Thing that ſhuts very cloſe, put 


in your Spinach, cover 1t ſo cloſe as no Water can get in, and 


put it into Water or a Pot of Liquor, or any thing you are boil- 
ing. It will take about an Hour, if the Pot or Copper boils. In 


the ſame Manner you may boil Peas without Water, 


Aﬀparagus 


I 


_ an eAw. yu «as 4 — . =» wt 


made Plain and Eaff, © os 


Aſparagus forced in French Rolls. 

AKE three French Rolls, take out all the Crumb, by firſt cut- 

ting a Piece of the Top Cruſt off; but be careful tha. the Crutt 
fits again the ſame Place. Fry the Rolls Brown in freſh Butter; 
then take a Pint of Cream, the Yolks of fix Eggs beat fine, a little 
Salt and Nutmeg, fiir them well together over a flow Fire till it 
begins to be thick, Have ready a Hundred of ſmall Graſs boiled, 
then ſave Tops enough to ſtick the Rolls with, the reſt cut ſmall 
and put into the Cream; fill the Loaves with them. Before you 
fry the Rolls, make Holes thick in the Top- cruſt to ſtick the 
Graſs in; then lay on the Piece of Cruſt, ſtick the Graſs in, 
that it may look as if it was growing. It makes a pretty Side- 
diſh at a Second Courſe. __ 


To make Oyſter Loaves: 5 
PAY the French Rolls as above, take Half a Pint of Oyſters, 
ſtew them in their own Liquor, then take out the Oyſters 
with a Fork, ſtrain the Liquor to them, put them into a Sauce-- 
pan again, with a Glaſs of White Wine, a little beaten Mace, a 
little grated Nutmeg, a Quarter of a Pound of Butter rolled in 
Flour, ſhake them well together, then put them into the Rolls, 
and theſe make a pretty S1de-diſh for a Firſt Courſe. You may 
rub in the Crumbs of two Rolls, and toſs up with the Oyſters, 


OIL chem tender, ſcrape them from the Duſt, cut them into 

Slices, put them into a Sauce-pan, with Cream enough; for 
Sauce a Piece of Butter rolled in Flour, a little Salt, and ſhake the 
Sauce-pan often. When the Cream boils, pour them into a Plate 
tor a Corner-diſh, or a Side-diſh at Supper. 


T0 maſh Parſnips. | 
OIL them tender, ſcrape them clean, then ſcrape all the Soft 
into a S2uce-pan, put as much Milk or Cream as will ftew 
them. Keep them ſtirring, and when quite thick, ſtir in a good 


Q 


Piece of Butter, and ſend them to Table. 


7 flew Cucumbers. 

P ARE twelve Cucumbers and ſlice them as thick as a Half- crown, 
lay them in a coarſe Cloth to drain, and when they are dry, 
four them and fry them Brown 8 freſh Butter; then take them 

7 e 
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out with an Egg-ſlice, lay them in a Plate before the Fire, aul 

have ready one Cucumber whole, cut a long Piece out of the Side 
and ſcoope out all the Pulp; have ready fry'd Onions pceled aud 
fliced, and fry'd Brown with the ſliced Cucumber. Fill the whole 
Cucumber with the fry'd Onion, ſeaſoned with Pepper and Salt; 
put on the Piece you cut out, and tie it round with a Packikread, 
Fry it Brown, firit flouring it, then take it out of the Pan and 
keep it hot; keep the Pan on the Fire, and with one Hand put 
in a little Flour, While with the other you fiir it. When it is 
thick put in two or three Spoonfuls of Water, and Half a Pint of 
White or Red Wine, two Spoonfuls of Catchup, ftir it together, 
put in three Blades of Mace, four Cloves, Half a Nutmeg, a little 
Pepper and Salt, all beat fine together ; ſtir it into the Sauce- pan, 
then throw in your Cucumbers, give them a Toſs or two, then 
lay the whole Cucumbers in the Middle, the reſt round, pour the 
Sauce all over, untie the Cucumber before you lay it into the 
Diſh. Garniſh the Diſh with fry'd Onions, and fend it to Table 
hot. This is a petty Side-diſli at a Firſt Courſe. 


. To ragoo French Beans. 
| "FAKE a Quarter of a Peck of French Beans, ſtring them, don't 


ſplit them, cut them in three a-croſs, lay them in Salt and 
Water, then take them out and dry them in a coarſe Cloth, fry 
them Brown, then pour out all the Fat, put in a Quarter of a Pint 


of hot Water, ſtir it into the Pan by Degrees, let jt boil, then 


take a Quarter of a Pound of freſh Butter rolled in a very little 
FPlour, two Spoonfuls of Catchup, one Spoonful of Muſhroom- 
Pickle, and four of White Wine, an Onion ſtuck with fix Cloves, 
two or three Blades of Mace beat, Half a Nutmeg grated, a little 
Pepper and Salt; ſtir it all togerher for a few Minutes, then throw 
in the Ecars, ſhake the Pan for a Minute or two, take out the 
Onion and pour them into your Piſh, This is a pretty S1de-difh. 
and you may garniſh with what you fancy, either pickled Frech 
Beans, Mufhreoms, or Sampier, or any Thing elfe. 


A Ragoo of Beans, with a Force. 


D AGOO them as above, take two large Carrots, ſcrape and 
boil them tender, then maſh them in a Pan, ſeaſon with Pep- 

per and Salt, mix them with a little Piece of Butter and the Yo}ks 
of two raw Eggs. Make it into what Shape you plcaſe, and bak- 
ing it a Quarter of an Hour in a quick Oven will do; but a Tin 
Oven is the beſt. Lay it in the Middle of the Diſh, and the 
Ragoo round. Serve it up hot for a Firft Courſe. p 
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_ Or this Way Beans ragov'd with a Cabbage, » 


AKE a nice little Cabbage, about as big as a Pint Baſon; 
when the outfide, Leaves, Top, and Stalks are cut off, half 
boil 1t, cut a Hole 1n the Middle pretty big, take what you cut out 
and chop it very fine, with a few of the Beans boiled, a Carrot boiled 
and maſhed, and a Turnip, boiled ; maſh all together, put them 
into a ng gr. ſeaſon them with Pepper, Salt and Nutmeg, a 
god Piece of. Butter, ftew them a few Minutes over the Fire, ſtir- 
rmg the Pan often. In the mean Time put the Cabbage into a 
Sauce-pan, but take great Care it does not fall to Pieces; put to 
it four Spoonfuls of Water, two of Wine and one of Catchup ; have 
a Spoonful of Muſhroom-Pickle, a Piece of Butter rolled in a little 
Flour, a very little Pepper, cover it cloſe and let it ftew ſoftly till 
it is tender; then take it up carefully, and lay it in the Middle of 
the Diſh, pour your maſh'd Roots in the Middle to fill it up high 
and your Ragoo round it. You may add the Liquor the Cabbage 
was ftewed in, and ſend it to Table * This will do for a Top, 
Bottom, Middle, or Side-diſh. When Beans are not to be had, 
you may cut Carrots and "T'urnips into little Slices and fry them; 
| the Carrots in little round Slices, the Turnips in long Pieces about 
two Inches long and as thick as one's Finger, and toſs them up 1. 
the Ragoo., 


Beans ragou'd with Parſnips. 
JAKE two large Parſnips, ſcrape them clean and boil them in 
Water. When tender, take them up, ſcrape all the Soft into a 
Sauce-pan, add to them four Spoonſuls of Cream, a Piece of But- 
ter as big as a Hen's Egg, chop them in the Sauce-pan well; and 
when they are quite thick, heap them up in the Middle of the 
Diſh and the Ragoo round. | 


Beans ragobd with Potatocs. 


OIL two Pounds of Potatoes ſoft, then peel them, put them 
into a Sauce-pan, put to them Half a Pint of Milk, fiir them 
about, and a little Salt; then ſtir in a Quarter of a Pound of Butter, 
keep ftirrias all the Jime till it is fo thick, that you can't ftir 
the Spoon in it hardly for Stiffacſs, then put it into a Halfpeuny 
Welch Diſh, firſt buttering the Diſh, Heap them as hich as 
they will lye, flour them, pour a little melted Putter over it and 
then a few Crumbs of Bread. Set it into a Tin Oven before the 
Fire; and when Brown, lay it in the Middle of the Diſh, (take 

| 1 | great 
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great Care you don't maſh. it) pour your Ragoo round it and ſend it 
to Table hot, | 


TOs To ragoo Sellery, 
ASH and make a Bunch of Sellery very clean, cut it in 
Pieces about two Inches long, put them into a Stew-pan, 

with juſt as much Water as will cover it, tie three or four Blades 
of Mace, two or three Cloves, about twenty Corns of Whole Pep- 
per in a Muſlin Rag looſe, put it into the Stew-pan, a little Onion, 
a little Bundle of Sweet Herbs, cover it cloſe and let it ſtew ſoftly 
till tender; then take out the Spice, Onion and Sweet Herbs, put 


in Half an Ounce of Truffles and Morels, two Spoonfuls of Catchup, 


a Gill of Red Wine, a Piece of Butter as big as an Egg rolled in 
Flour, tix Farthing French Rolls, ſeaſon with Salt to your Palate, 
ſtir it all together, cover it cloſe and let it ſtew till the Sauce is 


chick and good. Take Care that your Rolls don't break, ſhake 


your Fan often; when it is enough, diſh it up and garniſh with 


Lemon The Yolks of fix hard Eggs, or more, put in with the 
Rolls, will make it a fine Diſh. This for a Firſt Courſe. 


If you would have it White, put in White Wine inftead of Red, 
and ſome Cream for a Second Courſe, 35 5 


To ragoo Muſhrooms. 


EEL and ſcrape the Flaps, put a Quart into a Sauce-pan, a 
very little Salt, ſet them on a quick Fire, let them boil up, 


then take them off, put to them a Gill of Red Wine, a Quarter of 


a Pound of Butter rolled in a little Flour, a little Nutmeg, a little 


beaten Mace, ſet it on the Fire, ſtir it now and then; when it is 


thick and fie, have ready the Yolks of fix Eggs hot and boiled 


19 a Bladder hard, lay it in the Middle of your Diſh, and pour 
the Ragoo over it, Garniſh with broiled Muſhrooms. 


A pretty Diſb of Epgs. 


ROIL fix Eggs hard, peel them and cut them ia thin Slices, 


put a Quarter of a Pound of Butter into the Stew-pan, then 


put in your Eggs and fry them quick. Half a Quarter of an Hour 
will do them. You muſt be very careful not to break them, throw 


dver them Pepper, Salt and Nutmeg, lay them in your Diſh be- 


tore the Fire, pour out all the Fat, ſhake in a little Flour, and 
have ready two Shallots cut ſmall ; throw them into the Pan, pour 


in a Quarter of a Pint of White Wire, a little Juice of Lemon, 
and a little Piece of Butter rolled in Flour. Stir all together till 
2 is thick; if vou haye not Sauce enoveh, put in a little more 

| Wine, 


w_ tt. „ - IM „ 8 
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Wine, toaſt ſome thin Slices of Bread cut Three-corner-ways, and 
lay round your Diſh, pour the Sauee all over and fend it to Table 
hot. You may put Sweet Oil on the Toaſt, if it be agreeable. 


Eggs a la Tripe. 
OIL your Eggs hard, take off the Shells and cut them Long- 


ways in four Quarters, put a little Butter into a Stew-pan, let 
it melt, ſhake in a little Flour, ſtir it with a Spoon, then put in 
your Eggs, throw a little grated Nutmeg all over, a little Salt, a 
good deal of ſhred Parſley, ſhake your Pan round, pour in a little 
Cream, toſs the Pan round carefully, that you don't break the 
Eggs. When your Sauce is thick and fine, take up your Eggs, 
pour the Sauce all over them, and garniſh with Lemon, 


4  Fricaſey of Ege. 
ROE eight Eggs hard, take off the Shells, cut them into Quar- 
D ters, have ready Half a Pint of Cream, and a Quarter of a 
Pound of freſh Butter; ſtir it together over the Fire till it is 
thick and ſmooth, lay the Eggs in your Diſh and pour the Sauce 


all over. Garniſh with the hard Yolks of three Eggs cut in two, 
and lay round the Edge of the Diſh, | TR 


A Ragoo of Eggs. 1 
OIL twelve Eggs hard, take off the Shells, and with a little 
Knife very carefully cut the White a- croſs Long- ways, ſo that 
the White may be in two Hal ves, and the Yolks Whole. Be careful 
neither to break the Whites nor Yolks, take a Quarter of a Pint of 
pickled Muſhrooms chopped very fine, Half an Ounce of Truffles 
and Morels, boiled in —. or four Spoonfuls of Water, ſave the 
Water, and chop the Truffles and Morels very ſmall, boil a little 
Parſley, chop it fine, mix them together with the Truffle- Water 
you ſaved, grate a little Nutmeg in, a little beaten Mace, put it 
into a Sauce-pan with three Spoonfuls of Water, a Gill of Red 
Wine, one Spoonful of Catchup, à Piece of Butter as big as a large 
Walnut rolled in Flour, ſtir all together and let it boil. In the 
mean Time get ready your Eggs, lay the Volks and Whites in 
Order in your Diſh, the hollow Parts of the Whites uppermoſt, 
taat they may be filled ; take ſome Crumbs of Bread, and fry them 
brown and criſp, as you do for Larks, with which fill up the 
Whites of the Eggs as high as they will lye, then pour in your 
dance all over and garniſh with fry'd Crumbs of Bread. This is 
z very * pretty Diſh, if it be well done. | 
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To broil Eggs. F 


UT a Toaſt round aQuartern Loaf, toaſt it Brown, lay it on your 
S Diſh, butter it, and very carefully break fix or eight Eggs on 
the Toaſt, and take a red-hot Shovel, and hold over than, 
When they are done, ſqueeze a Scville Orange over them, grate 
a little Nutmeg over it, and ſerve it up for a Side-plate. Or you 
may poach your Eggs, and lay them on the Toaſt ; or toaſt your 
Toaſt criſp, and pour a little boiling Water over it; ſeaſon it with 
2 little Salt, and then lay your poached Eggs on 1t, | 


Tv dreſs Eggs with Bread. 


AKE a Penny-Loaf, ſoak it in a Quart of hot Milk ſor 
+ two Hours, or till the Bread is ſoft, then ſtrain 1t through a 
coarſe Sieve, put to it two Spoonfuls of Orange-flower Water, or 
Roſe- Water; ſweeten it, grate in a little Nutmeg, take a little 
Diſh, buttef the Bottom of it, break in as many Eggs as will cover 
the Bottom of the Diſh, pour in the Bread and Milk, ſet it in a 
Tin Oven before the Fire, and Half an Hour will bake it; or it 
will do on a Chaffing-diſh of Coals. Cover it cloſe before the 
Fire; or bake it in a flow Oven. | 


* 


. To farce Eggs. 1 
| GET two Cabbage -Lettuces, ſcald them, with a few Muſh- 
| ron, Parfley, Sorrel and Chervil; then chop them very 
fall, with the Yolks of hard Eggs, ſeaſoned with Salt and Nut- 

meg, then ftew them in Butter; and when they are enough, put 

in a little Cream, then pour them into the Bottom of a Diſh. 

Take the Whites, and chop them very fine with Parſley, Nutmeg 

and Salt. Lay this round the Brim of the Diſh, and run a red-hot 

Fite-{ſhovel over it, to Brown it, Rl 

Eggs with Lettuce. 

QUALD ſome Cabbape-Lettuce in fair Water, ſqueeze them wells 

then flice tkem and toſs them up in a Sauce-pan with a Piece 

f Butter ; ſeaſon them with Pepper, Salt and a little Nutmeg. 

Let them ftew Halt an Hour, chop them well together, when they 

are erough, lay them in your Diſh, fry ſome Eggs nicely in But- 

ter and lay on them. nee Seville Orange. 


N 
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To fry Eggs as round as Balls. 


AVING a deep Frying-pan, and three Pints of clarified But- 
| ter, heat it as hot as for Fritters, and ſtir it with a Stick, till 
it runs round like a Whirlpool ; then break an Egg into the Mid- 
dle, and turn it round with your Stick, till it be as hard as a 
poached Egg; the whirling round of the Butter will make it as 
round as a Pall, then take it up with a Slice, and put it in a Diſh 
before the Fire: They will keep hot Half an Hour and yet be 
ſoft; ſo you may do as many as you pleaſe. You may ſerye theſe 
with what you pleaſe, nothing better than ſtewed Spinach, and 
garniſh with Orange. a 


Y make an Egg as big as Twenty, 
PART the Yolks from the Whites, ſtrain them both ſeparate 
through a Sicve, tye the Yolks up in a Bladder in the Form 
of a Ball. Boil them hard, then put this Ball into another Blad- 
der, and the Whites round it; tye it up oval Faſhion, and boil 
it. Theſe are uſed for grand Sallads. This is very pretty for a 
Ragoo, boil five or fix Yolks together, and lay in the Middle of 


the Ragyo of Eggs; and ſo you may make them of any Size you 
pleaſe. 1 8 | . 


To make a Grand Diſb of Eggs. 
Yo U muſt break as many Eggs as the Yolks will fill a Pint 
* Baſon, the Whites by themſelves, tie the Yolks by themſelves 
in a Bladder round: Beil them hard, then have a wooden Bowl 
that will hold a Quart, made like two Butter-diſhes, but in the 
Shape of an Egg, with a Hole through one at the Top. You are 
to obſerve, when you boil the Yolksto run a Packthread through 
it, and a Quarter of a Yard hanging out, When the Yolk 1s 
boiled hard, put it into the Bowl-dyſh ; but be careful to hang it 
fo as to be in the Middle. The String being drawn through the 
Hole, then clap the two Bowls together and tie them tight, and 
with a fine Tunnel pour in the Whites through the Hole: Then 
ſtop the Hole cloſe, and boil it hard, It wilt take an Hour. When 
it is boiled enough, carefully open it, and cut the String cloſe. In 
the mean Time take twenty Eggs, beat them well, the Volks b 
themſel ves, ar:d the Whites by themſel ves; divide the Whites into 
two, and boil them 11 Bladders the Shape of an Egg. When 
they are boiled hard, cut one in two long- ways and one croſs- ways, 
and with a fine ſharp Knife cut ont ſome of the White in, the 
Middle; lay the great Egg in the Middle, the two long Halves 
| en 


2 De Art of Cookery, 


on each Side, with the hollow Part uppermoſt, and the two round 
flat between. Take an Ounce of Truffles and Morels, cut them 
very ſmall, boil them in Half a Pint of Water till they are tender, 
then take a Pint of freſh Muſhrooms clean picked, waſhed and 
chopped ſmall, and put into the Truffles and Morels. Let them 
| boil, add a little Salt, a little beaten Nutmeg, a little beaten Mace, 
and add a Gill of pickled Muſhrooms chopped fine, Boil ſixteen 
of the Yolks hard in a Bladder, then chop them and mix them 
with the other Ingredients; thicken it with a Lump of Butter 
rolled in Flour, ſhaking your Sauce-pan round till hot and thick, 
then fill the round with this, turn them down again, and fill 
the two long ones; what remains, fave to put into the Sauce-pan. 
Take a Pint of Cream, a Quarter of a Pound of Butter, the other 
four Yolks beat fine, a Gill of White Wine, a Gill of pickled 
Muſhrooms, a little beaten Mace, and a little Nutmeg ; put all 
into the Sauce-pan to the other Ingredients, and ſtir all well toge- 
ther one way till it is thick and fine; pour it over all, and gar- 
niſh with notched Lemon. 3 . | 
This is a grand Diſh at a Second Courſe. Or you may mix it 
up with Red Wine and Butter, and it will do for a Firſt Courſe. 


TD make a pretty Diſh of Whites of Eggs. 
AKE the Whites of twelve Eggs, beat them up with four 
Spoonfuls of Roſe- Water, a little grated Lemon- peel, a little 
Nutmeg, and ſweeten with Sugar: Mix them well, boil them in 
four Bladders, tie them in the Shape of an Egg, and boil them 
hard. They will take Half an Hour. Lay them in your Diſh, 
when cold; mix Half a Pint of thick Cream, a Gill of Sack, and 
Half the Juice of a Sville Orange. Mix all together, and ſweeten 
with fine Sugar, and pour over the Eggs. Serve it up for a Side- 
diſh at Supper, or when you pleaſe, Wane ge | 


To dreſs Beans in Ragoo. 

you muſt boil your Beans ſo that the Skins will flip off. Take 
about a Quart, ſeaſon them with Pepper, Salt and Nutmeg, 
then flour them, and have ready ſome Butter in a Stew-tan, thiow 
in your Beans, fry them of a fine Brown, then drain them from the 
Fat, and lay them 1n yout Diſh. Have ready a Quarter of a Pound 
of Butter melted, and Half a Pint of the“ blarched Beans boiled, 
and beat in a Mortar, with a very little Pepper, Salt and Nutmeg ; 
then by Degrees mix them in the Butter, and pour over the other 
Beans. Garniſh with a boil'd and fry'd Bean, and ſo on till 


you 
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you fill the Kim of your Diſh. They are very good without 
frying, and only plain Butter melted over them.” 


As Amulet of Beans. 


LANCH your Beans, and fry them in ſweet Butter, with « a 
little Parſley, pour out the Butter, and pour in ſome Cream. 
Let it ſimmer, ſhaking your Pan; ſeaſon with Pepper, Salt and 
Nutmeg, thicken with three or four Yolks of Eggs, have ready a 
Pint of Cream, thickned with the Yolks of four Eggs, ſeaſon 
with a little Salt, pour it in your Diſh, and lay your Beans on the 
Amulet, and ſerve it . 
The ſame May you may dreſs Muſhrooms, Truffles, Green Peas, 
Aſparagus, and Artichoke-bottoms, Spinach, Sorrel, Se. al beiag 


firſt cut into Imall Pieces, or ſhred fine. 


To make a Bean Tanſey. 


AKE two Quarts of Beans, blanch, and beat them very fine i in 

a Mortar; ſeaſon with Pepper, Salt and ? Mace; then put in 
the Volks of fix Eggs, and a Quarter of a Pound of Butter, a Pint 
of Cream, Half a Pint of Sack, and ſweeten to your Palate. Soak 
four Naples Biſcuits 1a Half a Pint of Milk, mix them with the 
other Ingred1ents. Butter a Pan and bake it, then turn it on a 
D1ſh and ſtick Citron and Orange-peel candied, cut ſmall, and 
18 about 1 it. Garmih wich Seville Orange. 


To mate a Water T anſey. 


TAKE twelve. Eggs, beat them very well, Half a Menchet 
grated, and ſifted through a Cullender, or Half a Penny Roll, 
Half: a Pint of fair Water. Colour with the Juice of Spinach, and 
one ſmall Sprig of Tanſey beat together; ſeaſon it with Sugar to 
your Palate, a little Salt, a ſmall Nutmeg grated, two or three 
Spoonfuls of Roſe- Water, put it into a Skellet, ſtir it all one Way, 
and let it thicken like a Haſty-pudding. Then bake i it, or you 
| we butter a Stew-pan and put it into. Butter a Diſh and lay over 
; when one Side is enough, turn it with the Dich, and {lip the 
= Side into the Pan, When that is done, ſet it ino a Maflercen 
and throw Sugar all over, and garniſh witn Orange. 


Peas Francoiſe. 
TAKE a Quart of ſhelled Peas, cut a large SHaniſp Onion, or 
two midaling ones ſmall, and two Cabbave or & ſia Lettuces 
cut ſmall, put them iato 2 Sauce- pan, with Half a Pint of Water, 


ſeaſon them with a little Salt, a liule beaten Pepper, and a little 
D d | beaten 


a Quarter of an Hour, 
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beaten Mace and aig, Cover them cloſe, and let them ſtew 
then put in a Quarter of a Pound of freſh 
Butter rolled in a little Flour, a Spoonful of Catchup, a little 
Piece of burnt Butter as big as a Nutmeg ; cover them cloſe, and 
let it fimmer ſoftly an Hour, often ſhaking the Pan. When it 
is enough, ſerve it up for a Side-diſh. 5 5 
For an Alteration, you may ſtew the Ingredients as above; then 
take a ſmall Cabbage-Lettuce, and Half boi! it, then drain it, cut 
the Salk flat at the Bottom, fo that it will ſtand firm in the Diſh, 
and with a Knife very carefully cut out the Middle, leaving the 
outfide Leaves whole. Put what you cut out into a Sauce- pan, 
chop it, and put a Piece of Butter, a little Pepper, Salt and Nut- 


meg, the Yolk of a hard Egg chopped, a few Crumbs of Bread, 


mix all together, and when 1t 1s hot fill your Cabbage, put ſome 
Butter into a Stew-pan, tie your Cabbage, and fry it till you think 
it is enough; then take it up, untie it, and firſt pour the Ingredi- 
ents of Peas into your Diſh, ſet the forced Cabbage in the Middle, 
and have ready four Artichoke-bottoms fry d, and cut in two, and 


laid round the Diſh. This will do for a Top-Diſh. 


Green Peas with Cream. 


AKE a Quart of fine Green Peas, put them in a Stew -pan 
with a Piece of Butter as big as an Egg, rolled in a little Flour, 
ſeaſon them with a little Salt and Nutmeg, a Bit of Sugar as big as 
a Nutmeg, a little Bundle of Sweet Herbs, ſome Parſley chopped 
fine, a Quarter of a Pint of boiling Water, Cover them cloſe, 


and let them ſtew very ſoftly Half an Hour, then pour in a Quar- 


ter of a Pint of good Cream. Give it one boil, and ſerve it up 
for a Side- plate. 8 : he 


A Farce Meagre Cabbage. 


TAKE a White-heart Cabbage, as big as the Bottom of a 
Plate, let it boil five Minutes in Water, then drain it, cut 
the Stalk flat to ſtand in the Diſh, then carefully open the Leaves, 
and take out the Inſide, leaving the outſide Leaves whole. Chop 
what you take out very fine, take the Fleſh of two or three Floun- 
ders or Plaiſe clean from the Bone; chop it with the Cabbage 
and the Volks and Whites of four hard Eggs, a Handful of picked 


Parſley, beat all together in a Mortar, with a Quarter of a Pound 


of melted Butter; mix it up with the Volk of an Egg, and a few 
Crumbs of Bread, fill the Cabbage, and tie it together, put it into 
a deep Stew-pan, or Sauce-pan, put to it Half a Pint of Water, a 


Quarter of a Pound of Putter rolled in a little Flour, the Yolks of 


four 
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four hard Eggs, an Onion ſtuck with ſix Cloves, Whole Pepper, 
and Mace tied in a Muſlin Rag, Half an Ounce of Truffles and 
Morels, a Spoonful of Catchup, a few pickled Muſtuooms; cover 
it cloſe, and let it ſimmer an Hour. If you find it is not enough, 
you muſt do it longer. When it is done, lay it in your Diſh, 
untie it, and pour the Sauce over it. 1 
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To farce Cucumbers. 


JAKE fix large Cucumbers, cut a Piece off the Top, and ſcoop 
out all the Pulp; take a large White Cabbage boiled tender, 
take only the Heart; chop it fine, cut a large Onion fine, ſhred 
ſome Parſley and pickled Muſhrooms ſmall, - two hard Eggs 
chopped very ſine, ſeaſon it with Pepper, Salt and Nutmeg ; ſtaff 
your Cucumbers full, and put on the Pieces, tie them with a 
Packthread, and fry them in Butter of a light Brown; have the 
following Sauce ready: Take a Quarter of a Pint of Red Wine, a 
Quarter of a Pint of boiling Water, a ſmall Onion chopped fine, a 
little Pepper and Salt, a Piece of Butter as big as a Walnut rolled 
in Flour ; when the Cucumbers are enough, lay them in your Diſh, 
pour the Fat out of the Pan and pour in this Sauce, let it boil, 
and have ready the Yolks of two Eggs beat fine, mixed with two 
or three Spoonfuls of the Sauce, then turn them into the Pan, let 
them boil, keeping it ſtirring all the Time, untie the Strings and 
pour the Sauce over. Serve it up for a Side-diſn. Garniſh with 
the Tops. e 
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7% flew Cucumbers. 


TAN fix large Cucumbers, ſlice them; take fix large Onions, 
peel and cut them in thin Slices, fry them both Brown, then 
drain them aud pour out the Fat, put them into the Pan again, 
with three Spoonſuls of hot Water, a Quarter of a Pound of Butter 
rolled in Flour, and a Tea Spoonful of Muſtard ; ſeaſon with Pep- 
per and Salt, and let them flew a Quarter of an Hour ſofily, ſhak- 
ing the Pan often. When they are enough, diſh them up. 


Hy'd Sellery. | 
FAKE fix or eight Heads of Sellery, cut off the green Tops, 
= and take off the outſide Stalks, waſh them clean and pare the 
Roots clean; then have ready Half a Pint of White Wine, the 
Volks of three Eggs beat fire, and a little Salt and Nutmeg ; mix all 
well together with Flour into a Batter, dip every Head into the 
i | Batter, 
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Batter, and fry them in Butter. When enough, lay them in your | 
Diſh, and pour melted Butter over them. 


15 Sellery with Cream. 

ASH and clean ſix or eight Heads of Sellery, cut them about 
three Inches long, boil them tender, pour away all the Water, 
and take the Yolks of four Eggs beat fine, Half a Pint of Cream, 


a little Salt and Nutmeg, pour it over, keeping the Pan ſhaking 
all the while, When it begins to be thick, diſh it up. 


Kcaauliflowers fry'd. _. 

AKE two fine Cauliflowers, boil them in Milk and Water, 
then leave one Whole, and pull the other to Pieces; take Half 
a Pound of Butter, with two Spoonfuls of Water, a little Duſt of 
Flour, and melt the Butter in a Stew-pan; then put in the whole 
Cauliflower cut in two, and the other pulF'd to Pieces, and fry it till 
it is of a very light Brown, Seaſon it with Pepper and Salt, 
When it is enough, lay the two Halves in the Middle, and pour 
the reſt all over. . | 


70 make an Oatmeal Pudding. 


AKE a Pint of fine Oatmeal, boil it in three Pints of new 
+= Milk, ſtirring it till it is as thick as a Haſty - Pudding; take 
it off, aud ſtir in Half a Pound of freſh Butter, a little beaten Mace 
and Nutmeg, and a Gill of Sack ; then beat up eight Eggs, Halt 
the Whites, ſtir all well together, lay a Puff-paſte all over the 
Diſh, pour in the Pudding, and bake 1t Half an Hour. Or you 


may boil it with a few Currants, 


T0 make a Potatoe Pudding. 
TAKE a Quart of Potatoes, boil them ſoft, peel them and maſk 

them with a Back of a Spoon, and rub them through a Sieve, 
to have them fine and ſmooth ; take Half a Pound of freſh Butter 
melted, Half a Pound of fine Sugar, ſo beat them. well togetner 
till they are very ſmooth, beat fix Eggs, Whites and all, ſtir 
them in, aud a Glaſs of Sack or Brandy, You may add Half a 

Pound of Currants, boil it Half an Hour, melt Butter with a Glafs 
of White Wine; ſweeten with Sugar, and pour over it. You may 
bake it in a Diſh, with Puff: paſte all round the Diſh and at the 
Bottom. f | 


720 
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To make a ſecond Potatoe Pudding. 


B two Pounds of Potatoes, and beat them in a Mortar 
fine, beat in Half a Pound of melted Butter, boil it Half an 
Hour, pour melted Butter over it, with a Glaſs of White Wine, 
or the Juice of Seville Orange, and throw Sugar all over the 
pudding and Diſh. e e yt of 3 


To make a third Sort of Potatoe Pudding. 
TA KE two Pounds of white Potatoes, boil them ſoft, peel and 


beat them in a Mortar, or ſtrain them through a Sieve till 
they are quite fine ; then mix in Half a Pound of freſh Butter 


melted, then beat up the Yolks of eight Eggs and three Whites, 


» 


ſtir them in, and Half a Pound of White Sugar finely pounded, 


Half a Pint of Sack, ſtir it well together, grate in Half a large 
Nutmeg, and ſtir in Half a Pint of Cream, make a Puff-paſte, | 


and lay all over your Diſh and round the Edges; pour in the 
Pudding, and bake it of a fine light Brown. © 
For Change, put in Half a Pound of Currants ; or you may 
ſtrew over the Top Half an Ounce of Citron and Orange: peel cut 
thin, before you put it into the Oven. 7 Ws 


To make an Orange Pudding. 4 
TAKE the Volks of ſixteen Eggs, beat them well, with Half a 
Pound of melted Butter, grate in the Riad of two fine Seville 
Oranges, beat in Half a Poand of fine Sugar, two Spoonfuls of 
Orange-flower Water, two of Roſe Water, a Gill of Sack, Half a 
Pint of Cream, two Naples Biſcuits, or the Crumb of a Halfpenny 
Roll ſoaked in the Cream, and mix all well together, Make 2 
thin Puff-paſte, and lay all over the Diſh and round the Rim, 


pour in the Pudding and bake it. It will take about as long 
baking as a Cuſtard, 


To may a ſecond Sort of Orange Pudding. 
OU muſt take ſixteen Volks of Eggs, beat them fine, mix them 
4 with Half a Pound of freſh Butter melted, and Half a Pound 
of White Sugar, a little Roſe Water and a little Nutmeg. Cut 
the Peel of a fine large Sc ville Orange ſo thin as none of the White 
appears, beat it fine in a Mortar till it is like a Paſte, and by De- 


grees mix in the above Ingredients all together, then lay a Puff- 


paſte ali over the Diſh ; pour in the Ingredients, and bake it. 


To 
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To make a third Orange Pudding. 


Yo U muſt take two large Seville Oranges, and grate off the 

Rind as far as they are yellow, then put your Oranges in fair 
Water, and let them boil till they are tender. Shift the Water 
three or four Times to take out the Bitterneſs ; when they are ten- 
der, cut them open and take away the Seeds and Strings, and beat 
the other Part in a Mortar, with Half a Pound of Sugar, till it i; 
Paſte ; then put to it the Yolks of fix Eggs, three or four Spoonful; 
of thick Cream, Half a Naples Biſcuit grated, mix theſe together, 
and melt a Pound of freſh Butter very thick and ſtir it well in, 
When it is cold, put a little thin Puff-paſte about the Bottom and 
Rim of your Diſh ; pour in the Ingredients, and bake 1t about 


three Quarters-of an Hour. 
To make a fourth Orange Pudding. 
You muſt take the outſide Rind of three Seville Oranges, boi! 
| them in ſeveral Waters till they are tender, then pound them 
in a Mortar with three Quarters of a Pound of Sugar; then blanch 
Half a Pound of ſweet Almonds, beat them very fine with Roſe 
Water to keep them from o1ling, then beat fixteen Eggs, but fix 
Whites, a Pound of freſh Butter, and beat all theſe together till it 
is light and hollow; then lay a thin Puff-paſte all over a Diſh, 
and put in the Ingredients, Bake it with your Tarts, 


To make a Lemon Pudding. 


GR ATE the outſide Rind of two clear Lemons, then grate two 
Naples Biſcuits and mix with the grated Peel, and add to it 
three Quarters of a Pound of White Sugar, twelve Yolks of 
Eggs, and Half the Whites, three Quarters of a Pound of melted 
Butter, Half a Pint of thick Cream; mix all well together, lay a 
Puff-paſte all over the Diſh, pour the Ingredients in and bake it. 
An Hour will bake it. 5 | | 


| 70 bake an Almond Pudding.“ 
LANCH Half a Pound of ſweet Almonds, and four bitter 
ones, in warm Water, take them and pound them in a Marble 
Mortar, with two Spoonfuls of Orange- flower Water, and two of 
Roſe Water, a Gill of Sack; mix in four grated Naples Biſcuits, 
three Quarters of a Pound of melted Butter, beat eight Eggs and 
mix them with a Quart of Cream boiled, grate in Half a Nutmeg 
and a Quarter of a Pound of Sugar ; mix all well together, * 
, | ; | thin 
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thin Puff- paſte and lay all over the Diſh, pour in the Inpredients - 
and bake it. 85 


To boil an Almond Pudding, ; 
BE AT a Pound of ſweet Almonds as ſmall as poſſible, with three 
Spoonfuls of Roſe Water, and a Gill of Sack or White Wine, 
and mix in Half a Pound of freſh Butter melted, with five Volks 
of Eggs and two Whites, a Quart of Cream, a Quarter of a Pound 
of Sugar, Half a Nutmeg grated, one Spoonful of Flour and three 


Spoonfuls of Crumbs of White Bread; mix all well together, and 
boil it. It will take Half an Hour boiling. | | 


To make a Sagoe Pudding. 
ET Half a Pound of Sagoe be waſhed well in three or four hot 
Waters, then put to it a Quart of new Milk, and let it boil to- 
oether till it is thick; ſtir it carefully, (for it is apt to burn) put in 
a Stick of Cinnamon when you ſet it on the Fire : When it is boiled 
take it out; before you pour it out, ſtir in Half a Pound of freſh 
Butter, then pour 1t into a Pan and beat up nine Eggs, with five 
of the Whites and four Spoonfuls of Sack; ſtir all together, and 
ſweeten to your Taſte. Put in a Quarter of a Pound of Currants 
clean waſhed and rubbed, and juſt plump'd in two Spoonfuls of 
Sack and two of Roſe Water: Mix all well together, lay a Pufi- 


— 


rate over a Diſh, pour in the Ingredients and bake it. 


To male a Millet Pudding. 


"OU muſt get Half a Pound of Millet-Seed, and after it is 
waſhed and picked clean, put to it Half a Pound of Sugar, a 

whole Nutmeg grated, and three Quarts of Milk. When you have 
mixed all well together, break in Half a Pound of freſh: Butter; 
butter your Diſh, pour it in and bake it. 


70 make a Carrot Pudding. 


OU muſt take a raw Carrot, ſcrape it very clean and grate it: 

Take Half a Pound of the grated Carrot, and a Pound of 
grated Bread, beat up eight Eggs, leave out Half the Whites, 
and mix the Eggs with Half a Pint of Cream; then flir in the 
Bread and Carrot, Half a Pound of freſh Butter melted, Half a 
Pint of Sack, and three Spoonfuls of Orauge-ilower Water, a Nut- 
meg grated. Swceten to your Palace. Mx all well together, and 
t it is not thin enough, ſtir in a little new Milk or Cream. Let 
ut be of a moderate I hickneſs, lay a Puff-paſte all over the Dith 
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and pour in the Ingredients. Bake it; it will take an Hour's bak- 
ing. Or you may boll it; but then you muſt melt Butter, and put 
in White Wine and Sugar. 85 


| A ſecond Carrot Pudding, 
ET two Penny-Loaves, pare off the Cruſt, . ſoak them in a 
Quart of boiling Milk, let it ſtand till it is cold, then grate 
in two or three large Carrots, then put in eight Eggs well beat 
and three Quarters of a Pound of freſh Butter melted, grate in a 
little Nutmeg and ſweeten to your Jaſte. Cover your Diſh wit 


Puff-paſte} pour in the Ingredients and bake it an Hour. 4 


To make a Cowſlip Pudding. 


PAVING ot the Flowers of a Peck of Cowſlips, cut them ſmall 
and pound them ſmall, with Half a Pound of Naples Biſcuits 
_ grated and three Pints of Cream. Boil them a little; then take 
them off the Fire, and beat up ſixteen Eggs, with a little Cream 
and a little Roſe Water. Sweeten to your Palate, Mix it all well 
together, butter a Diſh and pour it in. Bake it; and when it 1 
enough, throw fine Sugar over and ſerve it up. 
Note, New Milk wall do in all theſe Puddings, when you have 
no Cream. | X | 


To make a Quince, Apricot, or White Pear-Plumb 
Pudding. 
SCA your Quinces very tender, pare them very thin, ſcrape 
off the Soft; mix it with Sugar very ſweet, put in a little 
Ginger and a little Cinnamon. Io a Pint of Cream, you muſt 
put three or four Yolks of Eggs, and ſtir it into your Quinces till 
they are of a good Thickneſs. It muſt be pretty thick. So you 
may do Apricots, or White Pear-Plumbs. Butter your Diſh, pour 
it in and bake it. EY | 


To make @ Pearl Barley Pudding. 


GET a Pound of Pearl Barley, waſh it clean, put to it three 
i Quarts of new Milk and Half a Pound of double - refined 


Sugar, a Nutmeg grated; then put it into a deep Pan, and bake 


it with Brown Bread. Take it out of the Oven, beat up ſix Eggs; 
mix all well together, butter a Diſh, pour it in, bake it again an 
Hour, and it will be excellent. | e 
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To make a French Barley Pudding, 


puUT to a Quart of Cream fix Eggs well beaten, Half the 
Whites, ſweeten to your Palate, a little Orange-Hower Water, 

or Roſe Water, and a Pound of melted Butter; then put in ſix 
Handfuls of French Barley, that has been boiled tender in Milk, 


butter a Diſh and put it in. It will take as long baking as a 


Veniſon-paſty. 


To make an Apple Pudding. 
TAKE twelve large Pippins, pare them and take out the Corey 
+ put them into a Sauce-pan, with four or five Spoonfuls of Wa- 
ter. Boil them till they are ſoft and thick; then beat them well, 
ſtir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, the 
Juice of three Lemons, the Peel of two Lemons cut thin and beat. 


fine in a Mortar, the Yolks of eight Eggs beat; mix all well to- 


gether, bake it in a ſlack Oven, when it is near done, throw over 


alittle fine Sugar. You may bake it in a Puff - paſte, as you do 


the other Puddings. 
20 make an Italian Pudding. 


TAKE a Pint of Cream, and lice in ſome French Roll, as much 


as you think will make it thick enough, beat ten Eggs fine, 
grate a Nutmeg, butter the Bottom of your Diſh, ſlice twelve Pip- 
ins into it, throw ſome Orange - peel and Sugar over, and Half a 


int of Red Wine; then pour your Cream, Bread and Eggs over 
it; firſt lay a Puft- paſte at the Bottom of the Diſh and round the 


Edges, and bake it Half an Hour. 


To make a Rice Pudding. 
AKE a Quarter of a Pound of Rice, put it into a Sauce-pan, 
+ with a Quart of new Milk, a Stick of Cinnamon, ſtir it ofter 
to keep it from ſticking to the Sauce-pan. When it is boiled 


thick, pour it into a Pan, ſtir in a Quarter of a Pound of freſh - 


Butter and Sugar to your Palate ; grate in Half a Nutmeg, add 
three or four Spoonfuls of Roſe Water, and ſtir all well together, 


when it is cold, beat up eight Egge, with Half the Whites, beat 


it all well together, butter a Diſh, and pour it in and bake it. 


You may lay a Puff - paſte firſt all over the Piſh; for Change, put 


in a few Currants and Sweet -Meate, if you chuſe it. 
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and bake it. You may add a Quarter of a Pound of Currants, fo 


Change. If you boil-the Rice and Milk, and then ſtir in the 


while; then pour it into a Pan, ſtir in Half a Pound of freſh Butter 


and have ready, when they are boiled, a Pan of clean cold Mater; 


| A. ſecond Rice Pudding. 
GET. Huf a Pound of Rice, put to it three Quarte of Milk, fi 


in Half a Pound of Sugar, grate a ſmall Nutmeg in and break 
in Half a Pound of freſh Butter; butter a Diſh, and pour it in 


Sugar, you may bake it before the Fire, or in a Tin Oven. Yoy 
may add Eggs, but it will be good without. 
A third Rice Pudding. 


AKE fix Ounces of the Flour of Rice, put it into a Quart of 
Milk, and let it boil till it is pretty thick, ſtirring it all the 


and a Quarter of a Pound of Sugar; when it is cold, grate ina 


Nutmeg, beat ſix Eggs with a Spoonful or two of Sack, beat and 8 
ſtir all well together, lay a thin Puff paſte at the Bottom of your 


Diſh, pour it in and bake it. 
F boil a Cuſtard Pudding. 


AKE a Pint of Cream, out of which take two or three Spoon- Ml 
1 fuls, and mix with a Spoonful of fine Flour ; ſet the reſt to boi]. 


When it is boiled, take it off, and ſtir in the cold Cream and 
Flour very well; when it 1s cool, beat up five Volks and two 


Whites of Eggs, and ſtir in a little Salt and ſome Nutmeg, and 
two or three Spoonfuls of Sack; ſweeten to your Palate ; butter a 
Wooden Bowl, and pour it in, tie a Cloth over it and boil it Half 


an Hour. When it is enough, untie the Cloth, turn the Pudding 


out into your Diſh and pour melted Butter over it. 


J make a Flour Pudding. 


5 "TAKE a Quart of Milk, beat up eight Eggs, but four of the 


Whites, mix with them a Quarter of a Pint of Milk, and ſtir 
into that four large Spoonfuls of Flour, beat it well together, boil 
fix bitter Almonds in two Spoonfuls of Water, pour the Water 
into the Eggs, blanch the Almonds and beat them fine in a Mor- 
tar; then mix them in, with Half a large Nutmeg and a Tea 
Spoonful of Salt, then mix in the reſt of the Milk, flour your 
Cloth well, and boil it an Hour; pour melted Butter over it, and 


Sugar, if you like it, thrown all over. e always in boiling 


Puddings, that the Water boils before you put them into the Pot, 


juſt 
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juſt give your Pudding ore dip in, then untle the Cloth, and it 


will turn out, without ſticking to the Cloth. 


oy To make a Batter Pudding. 
TAKE a Quart of Milk, beat up fix Eggs, Half the Whites, 
mix as above, fix Spoonfuls of Flour, a Tea Spoonful of Salt 
and one of beaten Ginger; then mix all together, boil it an Hour 
and a Quarter, and pour melted Butter over it. You may put in 
eight Eggs, if you have Plenty, for Change, and Half a Pound of 


Pruens or Curraats. 


7% Wy make a Batter Pudding without Eggs. 


TAKE a Quart of Milk, mix fix Spoonfuls of Flour, with a 


little of the Milk firſt, a Tea Spoonful of Salt, two Tea 
Spoonfuls of beaten Ginger, and two of the 'TinQture of Saffron ; 
then mix all 4a. pg and boil it an Hour, You may add 
Fruit, as you think proper. F 


To make a Grateful Pudding. 


| TAKE a Pound of fine Flour and a Pound of White Bread 


grated, take eight Eggs, but Half the Whites, beat them up, 


and mix with them a Pint of new Milk, then ſtir in the Bread and 


Flour, a Pound of Raiſins ſtoned, a Pound of Currants, Half a 
Pound of Sugar, a little beaten Ginger; mix all well together, and 
either bake or boil .1t. It will take three Quarters of an Hour's 


baking. Put Cream in, inſtead of Milk, if you have it. It will 
be an Addition to the Pudding. FI ' 


To make a Bread Pudding. 
CUT off all the Cruſt of a Penny White Loaf, and ſlice it thin 
into a Quart of new Milk, ſet it over a Chaffing-diſli of Coals 
till the Bread has ſoaked up all the Milk, then put in a Piece of 
ſweet Butter, ſtir it round, let it ſtand till cold; or you may boil 
your Milk, and pour over 77 5 Bread and cover it up cloſe, does 
full as well; then take the Yolks of fix Eggs, the Whites of three, 
and beat them' up with a little Roſe Water and Nutmeg, a little 
Salt and Sugar, if you chufe it. Mix all well together, and hui 
it Half an Hour. 
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7 mate a fine Bread Pudding. 4 


TAKE all the Crumb of a ſtale Penny-Loaf, cut it thin, a Quan 
of Cream, ſet it over a flow Fire till it is ſcalding hot, then let 
it ſtand till it is cold, beat up the Bread and Cream well together, 
grate in ſome Nutmeg, take twelve bitter Almonds, boil them in 
two Spoonfuls of Water, pour the Water to the Cream and ſtir it 
in with a little Salt, ſweteen it to your Palate, blanch the Almond; 
and beat them in a Mortar, with two Spoonfuls of Roſe or Orange- 
flower Water till they are a fie Paſte ; then mix them by Degrees 
with the Cream, till they are well mixed in the Cream, then take 
the Yojks of eight Eggs, the Whites of but four, beat them well 
and mix them with your Cream, then mix all well together. 1 
Wooden Diſh is beſt to boil it in; but if you boil it in a Cloth, 
be ſure to dip it in the hot Water and flour it well, tie it looſe 
and boil it Half an Hour. Be ſure the Water boils when you put 
it in, and keeps boiliug all the Time. When it is enough, tum 
it into your Diſh, melt Butter and put in two or three Spoorfuls 
of White Wine or Sack, give it a boil and pour it over your Pud- 
ding; then ftrew. a good deal of fine Sugar all over the Pudding 
and Diſh, and ſend it to Table hot. New Milk will do, when you 
cannot get Cream. You may, for Change, put in a few Currants. 


: To make an ordinary Bread Pudding. 
TAKE two Halfpenny Rolls, ſlice them thin, Cruſt and all, 
= pour over them a Pint of new Milk boiling hot, cover them 
cloſe, let it ſtand ſome Hours to ſoak ; then beat it well with a 
little melted Butter, and beat up the Yolks and Whites of two 
Eggs, beat all together well with a little Salt. Boil it Half an 
Hour ; when it is done, turn it into your Diih, pour melted Butter 
and Sugar over it. Some love a little Vinegar in the Butter. If your 
Rolls are ſtale and grated, they will do better; add a little Gin- 
ger. You may bake it with a few Currants, NE: 


To make a baked Bread Pudding. 
AK E the Crumb of a Penny-Loaf, as much Flour, the Yolks 

1 of four Eggs and two Whites, a Tea Spoonful of Ginger, 
Half a Pound of Raiſins ſtoned, Half a Pound of Currants clean 
waſhed and picked, a little Salt. Mix firſt the Bread and Flour, 
Ginger, Salt, and Sugar to your Palate, then the Eggs, and a; 
much Milk as will make it like a good Batter, then the Fruit, 
butter the Diſh, pour it in and bake it. 


* 


To 
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n make a Boiled Loaf. 
TAKE a Penny 


then tie it up in a Cloth, and boil it a Quarter of an Hour. When 
it is done, lay it in your Diſh, pour melted Butter over it, and 
throw Sugar all over; a Spoonful of Wine, or Roſe- water, does 
as well in the Butter, or Juice of Seville Orange, A French 
Manchet does beſt; but there are little Loaves made on Purpoſe 


for the Uſe. A French Roll, ot Oat-cake, does very well Rong 


thus. 


7 de „ Choi Pudding, 
pur a Dozen and a Half of Cheſnuts ifto a Skillet or Sauce-pan 


of Water, boil them a Quarter of at Hour, then blanch and 
peel them and bear them in a Marble Mortar, with a little Orange - 


flower, or Roſe Water and Sack, till they are a fine thin Paſte'; 
then beat up. twelve Epps, with Half the Whites, and mix them 
well; grate Half a Nutmeg, a little Salt, mix them With three 
Pints of Cream and Half a Pound of melted Butter.; Tweeten it td 

ur Palate, and mix all together. Lay a Puff - paſte all over the 

Diſh, pour in the Mixture and bake it. When yon Cin't get Cream, 
take three Pints Of Milk, beat up the Yolks of four Eggs and ftir 
into the Milk ; fet it over the Fire, ſtirrring it all the een 
is ſcalding hot, then mix 1 it in the On of he Cem. 


To make a fine plain baked Pudding, ar 


you muſt take a Quart of Milk, and put thtee gray into 


1 it. When it has boiled a little, with fine Flo e it into 
2 Haſty-pudding, with a little Salt, pretty thick; We i it off the 
Fire, and ſtir in Half a Pound of Butter, a Quarter 6f a Pound gf 
Sugar, beat up twelve Eggs and Half the Whites, ſtir all well 


together, lay a Puff - paſte all over the Diſh and pour in A Staff 
Half an Hour wall bake 1 it. 


To make pretty little Cheefe-curd Poddings 


y ov U muſt take a Gallon of Milk, and turn it with Runnet, 
then drain all the Curd from the Whey, ut the Curd into a 
Mortar, and beat it with Half a Pound of freſh Butter till the 
Butter 00 Curd are well mixed; then beat ſix Eggs „Ilalf the 
Whites, and ſtrain them to the Curd, two Naples Bilcuite, or Half 
2 Penny Roll grated; mix all theſe together, and ſwecten to your 
Palate butter your Party- pans, and fill them with the Ingredients, 


Bake 


Loaf, pour over it Half a Pint of Milk boiling 
hot, cover it 1 let it ſtand till it has ſoaked up the Milk; 
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Bake them, but don't let your Oven be too hot; when they are 


done, turn them out into a Diſh, cut Citron and candied Orange- 
peel into little narrow Bits, about an Inch long, and blanched Al- 
monds cut in long Slips, ſtick them here and there on the Tops of 


the Puddings, juſt as you fancy ; pour melted Butter with a little 


Sack in it into the Diſh, and throw fine Sugar all Over the Pud- 
dings and Diſh, They make a pretty Side-diſh. 8 


To make an Apricot Pudding. 


CCODLE fix large Apricots very tender, break them very ſmall, 


{weeten them to your Taſte. When they are cold, add fix 


Eggs, only two Whites well beat; mix them well together with a 


Pint of good Cream, lay-a Puff-paſte all over your Diſh and pour 
in your Ingredients. Bake it Half an Hour, don't let the Oven 
be too hot; when it is enough, throw a little fine Sugar all over 
it, and ſend it to Table hot. be 1 


To make the Ipſwich Almond Pudding. 
TEEP ſomewhat above three Ounces of the Crumb of White 
Bread ſliced, in a Pint and a Half of Cream, or grate the Bread, 
then beat Half a Pound of blanched Almonds very fine till they 


are like a Paſte, with a little Orange - flower Water, beat up the 
| Yolks of eight Eggs and the Whites of four; mix all well toge- 
ther, put in a Quarter of a Pound of White Sugar, and ſtir in a 


— melted Butter about a Quarter of a Pound, lay a Sheet of 
uff paſte at the Bottom of your Diſh and pour in the Ingredients, 
Half an Hour will bake it. *2 


To make a Vermicella Pudding. 
VO muſt take the Yolks of two Eggs, and mix it up with as 
much Flour as will make it pretty ſtiff, fo as you can roll it 
out very thin, like a thin Wafer; and when it is ſo dry as you can 


roll it up together without breaking, roll it as cloſe as you can; 


then with a ſharp Knife begin at one End, and cut it as thin as 


you can, have ſome Water boiling, with a little Salt in it, put in 
the Paſte, and juſt give it a boil for a Minute or two; then throw 


it into a Sieve to drain, then take a Pan, lay a Layer of Vermicella 


and a Layer of Butter, and ſo on, When it is cool, beat it up 


well together, and melt the reſt of the Butter and pour on it; 
beat it well (a-Pound of Butter is enough, mix Half-with the Paſie 
and the 'other Half melt) grate the Crumb of a Penny-Loaf, and 
mix in; beat up ten Eggs, and mix in a ſmall Nutmeg grated, a 
Gill of Sack, or ſome Roſe- Water, a Tea Spoonful of Salt, beat 
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it all well together, and ſweeten it to 1 Palate; grate a little 
Lemon - peel in, and dry two large Blades of Mace and beat them 
fine. You may, for Change, add a Pound of Currants nicely waſhed 
and picked clean, butter the Pan or Diſh you bake it in, and then 
pour 1n your Mixture, It wall take an Hour and a Half baking ; 
but the Oven muſt not be too hot. If you lay a good thin Cruſt 
round the Bottom of the Diſh or Sides, it will be better. . 


Puddings for little Diſhes. . 
you muſt take a Pint of Cream and boil it, and ſlit a Half- 
I penny-Loaf and pour the Cream hot over it, and cover it cloſe 
till it is cold; then beat it fine, and grate in Half a large Nutmeg, 
a Quarter of a Pound of Sugar, the Yolks of four Eggs, but two 
Whites well beat, beat it all well together. With the Half of 
this, fill four little Wooden Diſhes ; colour one Yellow with Saf- 
fron, one Red with Cochineal, Green with the Juice of Spinach, 
and Blue with Syrup of Violets ; the reſt mix, an Ounce of ſweet 
Almonds blanched and beat fine, and fill a Diſh. Your Diſhes 
muſt be ſmall, and tie your Covers over very cloſe with Pack- 
thread, When your Pot boils, put them in. An Hour will boil | 
them; when enough, turn them out in a Diſh, the white one in 
the Middle, and the four coloured ones round, When they are 
enough, melt ſome freſh Butter, with a Glaſs of Sack, and pour 
over, and throw Sugar all over the Diſh, The White Pudding- 
Diſh muſt be of a larger Size than the reſt; and be ſure to but- 
ter your Diſhes well before you put them in, and don't fill them 
t00 . s | 


To make a Sweet- Meat Pudding. ay 
UT a thin Puf-paſte all over your Diſh, then have candied 
Orange and Lemon-peel and Citron, of each an Ounce, lice - 
them thin, and lay them all over the Bottom of your Diſh ; then 
beat eight Yolks of Eggs, and two Whites, near Half a Pound of 
Sugar, and Half a Pound of melted Butter. Beat, all well together ; 
when the Oven is ready, pour it on your Sweet-Meats. An Hour 
or leſs will bake it. Ihe Oven muſt not be too hot. | 


Tv make a fine Plain Pudding. 


(GET a Quart of Milk, put into it fix Laurel -leaves, boil it, 
then take out your Leaves, and ſtir in as much Flonr as will 
make it a Haſty- pudding pretty thick, take it off, and then ſtir 


in Half a Pound of Butter, then a Quarter of a Pound of Sugar, a 


{mall Nutmeg grated, and twelve Yolks and fix Whites cf Eggs 
| | wel 
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well beaten. Max all well together, butter a Diſh and put in your 
Stuff. A little more than Half an Hour will bake it. 


70 make a Ratifia Pudding. 
ET a (part of Cream, boil it with four or five Laurel-leaves, 
then take them out, and break in Half a Pound of Naples 
Biſcuits, Half a Pound of Butter, ſome Sack, Nutmeg and a little 
Salt; take it off the Fire, cover it up, when it is almoſt cold, prt 
in two Ounces of blanched Almonds . fine and the Yolks of five 
Eggs. Mix all well together, and bake it in a moderate Oven 


Half an Hour. Sorape Sugar on it, as it goes into the Oven. 


T make a Bread and Butter Pudding. 


YET a Penny-Loaf, and cut it into thin Slices of Bread and But- 
ter, as you do for Tea. Butter your Diſh as you cut them, lay 
Slices all over the Diſh, then ſtrew a few Currants clean waſhed 
and picked, then a Row. of Bread and Butter, then a few Currants, 
and ſo on tall all your Bread and Butter is in; then take a Pint of 
Milk, beat up four Eggs, a little Salt, Half a Nutmeg grated, mix 
all together with Sugar to your Taſte; pour this over the Bread, 
and bake it Half an Hour. A Puff-paſte under does beſt. You 
may put in two Spoonfuls of Roſe-Water. 
To make à boiled Rice Pudding. 

HAVING got a Quarter of a Pound of the Flour of Rice, put it 
over the Fire in a Pint of Milk, and keep it ſtirring con- 
ſtantly that it may not clod nor burn. When it is of a good 
Thickneſs, take it of, and pour it into an earthen Pan ; ftir in 
Half a Pound of Butter very ſmooth and Half a Pint of Cream ot 
new Milk, ſweeten to your Palate, grate in Half a Nutmeg and 
the outward Rind of a Lemon. Beat up the Yolks of fix Eggs and 
two Whites, beat all well together; boil it either in ſmall China 
Baſons, or Wooden Bowls. When boiled, turn them in a Diſh, 
pour melted Butter over them, with a little Sack, and throw 
Sugar all over. | | _ 


Jo make a cheap Rice Pudding. 

- GET a'Quarter of a Pound of Rice and Half 2 Pound of Raiſins 

| ſtoned, and tie them in a Cloth. Give the Rice a great deal 

of Room to ſwell, Boil it two Hours; when it is enough, turn 

it into your Diſh, and pour melted Butter and Sugar over it, with 
a little Nutmeg. : : | 7 
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7 nale a cheap Plain Rice Pudding. 


GEIL a Quarter of a Pound of Rice, tie it in a Cloth, but give 
room for Swelling. Boil it an Hour, then take it up, untie it, 
and with a Spoon ſtir in a Quarter of a Pound of Butter, grate 
ſome Nutmeg, and ſweeten to your Taſte, then tie it up cloſe and 
boil it another Hour; then take it up, turn it into your Diſh and 
pour melted Butter over it. 


Fo make a cheap baked Rice Pudding, © 
you muſt take a Quarter of a Pound of Rice, boil it ina Quart 
+ of new Milk, ftir it that it does not burn; when it begins to 
be thick, take it off, let it ſtand till it is a little cool, then ſtir in 


well a Quarter of a Pound of Butter and Sugar to your Palate; 
grate a ſmall Nutmeg, butter your Diſh, pour it in and bake it. 


To make a Spinach Pudding. 

TAKE a Quarter of a Peck of Spinach, picked and waſhed 

clean, put it into a Sauce-pan, with a little Salt, cover it 
cloſe, and when it is ted juſt tender, throw it into a Sieve to 
drain; then chop it with a Knife, beat up fix Eggs, mix well 
with it Half a Pint of Cream and a ſtale Roll grated fine, a little 
Nutmeg, and a Quarter of a Pound of melted Butter; ftir all well 
together, put it into the Sauce-pan you boiled the Spinach, and 
keep ſtiring it all the Time till it begins to thicken; then wet 
and flour your Cloth very well, tie it up and boil it an Hour. 
When it is enough, turn it into your Diſh, pour melted Butter 
over it, and the Juice of a Seville Orange, if you like it; as to 
Sugar, you mult add, or let it alone, juſt to your Taſte. You 


may bake it; but then you ſhould put in a Quarter of a Pound of 


Sugar. You may add Biſcuit in the room of Bread, if you like 
it better. ; | 5 15 


To make a Quaking Pudding. 
TA KE a Pint of good Cream, fix Eggs, and Half the Whites, 
beat them well and mix with the Cream; grate a little Nut- 
meg in, add a little Salt, and a little Roſe Water if it be agreeable; 
grate in the Crumb of a Half-penny Roll, or a Spoonful of 
Flour, firſt mixed with a little of the Cream, or a Spoonful of the 
Flour of Rice, which you _ Butter a Cloth Wal 0 
| F WE Our 
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flour it; then put in your Mixture, tie it not too cloſe, and boil 
it Half an Hour faſt. Be ſure the Water boils before you put it 
in. 
In 


To make 4 Cream Pudding. 


'T AKE 2 Quart of Cream, boil it with a Blade of Mace, and 
Half a Nutmeg grated, let it cool, beat up eight Eggs, and 
three Whites, ſtrain them well, mix a Spoonſtl ef Flour with 
them, a Quarter of a Pound of Almonds blanched, and beat very 
fine, with'a Spoonful of Orange-flower, or Roſe Water, mix with 
the Eggs, then by Degrees mix in the Cream, beat all well toge- 
ther, take a thick Cloth, wet it and flour it well, pour in your 
Stuff, tie it cloſe, and boil it Half an Hour. Let the Water boil 
20 the Time fait ; when it is done, turn it into your Diſh, pour 
e 


Ited Butter over, with a little Sack, and throw fine Sugar all 
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| "TAKE a Quart of Milk, beat fix Eggs, Half the Whites, with 
| Half a Pint of the Milk and four Spoonfuls of Flour, a little 
Salt and two Spoonfuls of beaten Ginger ; then by Degrees mix in 
all the Milk, and a Pound of Pruens, tie it in a Cloth, boil it an 
1 - Hour, melt Butter and pour over it. Damſons eat well done this 
| Way, in room of Pruens. | 


o make a Spoonful Pudding. 

1 TAKE a Spoonful of Flour, a Spoonful of Cream or Milk, an 
1 Egg, a little Nutmeg, Ginger and Salt; mix all together, and 
Fl) boil it in a little Wooden Diſh Half an Hour. You may add a 
| few Currants, Oe TR OR en COR Nee 9 A 


T0 make a Pruen Pudding, 


— o make an Apple Pudding. 


MAKE a good Puft-paſte, roll it out Half an Inch thick, pare 
* your Apples, and core them, enough to fill the Cruſt, and 
UN - - cloſe it up, tie it in a Cloth aud boil it. If a ſmall Pudding, two 
1 Hours; if a large one, three or four Hours. When: it is enough 
J; turn it into your Diſh, cut a Piece of the Cruſt out of the Top, 

[| butter and ſugar it to your Palate ; lay on the Cruſt again, and 

ſend 1t to 'Table hot. A Pear Pudding make the fame Way. And 
3 thus you may make a Damſon Pudding, or any Sort of Pian 
if Apricots, Cherries, or Mulberries, and are very fine. 


To 
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o make Yeaſt Dumplings. 
FIRST make a light Dough as for Bread, with Flour, Water, 

Salt and Yeaſt, cover with a Cloth, and ſet it before the Fire 
for Half an Hour; then have a Sauce-pan of Water on the Fire, 
and when it boils. take the Dough, and make it into little round 
Balls, as big as a large Hen's Egg; then flat them with your 
Hand, and put them into the boiling Water; a few Minutes boils 
them. Take great Care they don't fall to the Bottom of the Pot 
or Sauce-pan, for then they wilt be heavy; and be ſure to keep 
the Water boiling all the Fime. When they are enough, take 
them up (which they will be in ten Minutes or lefs) lay them in 
your Diſh, and have melted Butter in a Cup. As good a Way as 
any to fave Trouble, is to ſend to the Baker's for Half a Quartern 
of Dough (which will make a great many) and then you have 
only the Trouble of boiling it. oo | 


5 20 make Norfolk Dumplings. 
Mix. good thick Batter, as for Pancakes ; take Half a Pint of 
Milk, two Eggs, a little Salt, and make it into a Batter 
with Flour. Have ready a clean Szuce-pan of Water boiling, into 
Which drop this Batter. Be ſore the Water boils fait, and two or 
three Minutes will boil them; then throw them into a Steve to 
drain the Water away, then turn them into a Diſh and ſtir a 
_ of freſh Butter into them; eat them hot, and they are very 
SO 5 78 . 3 ee e 
T make Hard Dumplings. . 
FIX Flour and Water, with a little Salt, like a Paſte, roll 
them in Balls, as big agu Turkey's Egg, roll them in a lutle 
Flour, haye the Water boiling, throw them in the Water, and 
Half an Hour will boil them. They are beſt boiled with a god 
Piece of Beef. You may add, for Change, a few Currants. Have 
melted Butter in a Cup. 1 ; 'S 
Another Way to make Hard Dumplings. 
RUB into your Flour firſt a good Piece of Butter, then make 


| it like « Cruſt for a Pye 3 make them up, and boil them as 
abo ve. Be. ; | 


* 


F f 2 zo 


of Cruſt, and roll it round, enough for one Apple; 1 
they will not look pretty, ſo roll the Cruſt round each Apple, and 
m 


* 
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To make Apple Dumplings. 


M AKE a good Puff paſte, pare ſome large Apples, cut them | 


in Quarters, and take out the Cores very nicely ; take a Piece 
if they are big, 


e them round like a Ball, with a little Flour in your Hand, 


Have a Pot of Water boiling, take a clean Cloth, dip it in the 


Water, and ſhake Flour over it; tie each Dumpling by itſelf, 


and put them in the Water boiling, which Keep boiling all the 


Time; and if your Cruſt is light and good, and the Apples not 
too large, Half and Hour will boil them; but if the Apples be 
large, they will take an Hour's boiling. When they are enough, 
take them up and lay them in a Diſh ; throw fine Sugar all over 
them, and ſend them to 'Table. Have good freſh Butter melted 


in a Cup, and fine beaten Sugar in a Saucer. 


Another Way to make Apple Dumplings. 


FAKE a good Puff paſte Cruſt, roll it out a little thicker than a 
Crown-piece, pare ſome large Apples, and roll every Apple 
in a Piece of this Paſte, tie them cloſe in a Cloth ſeparate, boil 


them an Hour, cut a little Piece of the Top off and take out the 


Core, take a Tea Spoonful of Lemon- peel ſhred as fine as poſſible, 


- Juſt give it a Boil in two Spoonfuls of Roſe or Orange- flower 
Water. In each Dumpling put a Tea Spoonful of this Liquor, 


ſweeten the Apple with fine Sugar, pour in ſome melted Butter, 
and lay on your Piece of, Cruſt again. Lay them in your Diſh, 


and throw fine Sugar all over them, 


; To make aA Cheeſe-curd  Florendine. p 


AK E two Pounds of Cheſe-curd, break it all to Pieces with 
your Hand, a Pound of blanched Almonds finely pounded, 


with a little Roſe-water, Half a Pound of Currants clean waſhed 


and picked, a little Sugar to your Palate, ſome ſtewed Spinach cut 
ſmall ; mix all well together, lay a Puff-paſte in a Diſh, put in 
your Ingredients, cover it with a thin Cruſt rolled, and laid a- 
croſs, and bake it in a moderate Oven Half an Hour, As to the 
Top-Cruſt lay it in what Shape you pleaſe, either rolled or 
marked with an Iron on Purpoſe, | 1 


AFlorendine 
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A Florendine of Oranges or Apples. 


GET Half a Dozen Seville Oranges, ſave the Juice, take out 
the Pulp, lay them in Watcr twenty- four Hours, ſhift them 


three or four Times, then boil them in three or four Waters, then 


drain them from the Water, put them in a Pound of Sugar, and 
their Juice, boil them to a Syrup, take great Care they do not 
ſtick to the Pan you do them in, and ſet them by for Uſe. When 
you uſe them, lay a Puff- paſte all over the Diſh, boil ten Pippins 
pared, quartered and cored, in a little Water and Sugar, and {lice 


two of the Oranges and mix with the Pippins in the Diſh, Bake 


it in a flow Oven, with Cruſt as above: Or juſt bake the Cruſt, 
and then lay in the Ingredients. N 

PD make an Artichoke Pye, 
ROIL twelve Artichokes, take off all the Leaves and Choke, take 


the Bottoms clear from the Stalk, make a good Puff paſte Cruſt, 
and lay a Quarter of a Pound of good freſh Butter all over the 


Bottom of your Pye; then lay a Row of Aztichokes, ſtrew a little 
Pepper, Salt, and beaten Mace over them, then another Row, and 
ſtrew the reſt of your Spice over them, put in a Quarter of a Pound 
more of Butter in little Bits, take Half an Ounce of Truffles and 


Morels, boil them in a Quarter of a Pint of Water, pour the Water 


into the Pye, cut the Truffles and Morels very ſmall, throw all 


over the Pye ; then have ready twelve Eggs boiled hard, take only 


the hard Yolks, lay them all over the Pye, pour in a Gill of White 
Wine, cover your Pye and bake it. When the Cruſt is done, the 
Pye is enough. Four large Blades of Mace and twelve Pepper- 
corns well beat will do, with a 'Tea Spoonful of Salt. | 


5 Jo make a feet Egg Pye. 


AKE a good Cruſt, cover. your Diſh with it, then have 
ready twelve Eggs boiled hard, cut them in Slices, and lay 


them in your Pye ; throw Half a Pound of Currants, clean waſhed 
and picked, all over the Eggs; then beat up four Eggs well, mixt 
with Half a Pint of White Wine, grate in a ſmall Nutmeg, and 
make it pretty ſweet with Sugar. You are to mind to lay a Quar- 
ter of a Pound of Butter between the Eggs, then pour in your 
Wine and Eggs and cover your Pye, Bake it Half an Hour, or 
ull the Cruſt 1s done, Us * 
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To make à Potatoe Pys: 
Bo three Pounds of Potatoes, peel them, make 4 good Cruf 
and lay in your Diſh ; lay at the Bottom Half a Pound of But- 
ter, then lay in your Potatoes, throw over theft three Tea Spbon- 
fuls of Salt, and a ſmall Nutmeg grated all over, fix Eggs boiled 
hard and chopped fine, throw all over, a Tea Spoonful of Pep- 
er ſtrewed all over, then Half a Pint of White Wine. Cover yout 
| bye, and bake it Half an Hour, or till the Cruſt is enough. 
7 make an Onion Pye. 
ASH and pare ſome Potatoes, and cut them in Slices, peel 
ſome Onions, cut them in Slices, pare ſome Apples and {lice 
them, make a good Cruft, cover your Dh; lay a Quarter of a 
Pound of Butter all over, take a Quarter of an Ounce of Mace 
beat fine, a Nutmeg grated, a Tea AL of beaten Pepper, three 
Tea Spoonfuls of Salt, mix all together, ſtrew ſome over the But- 
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of. Apple 
and a Layer of Eggs and ſo on till you have filled your Pye, 
ſtrewing a little of the Seaſoning between each Layer, and a 
. * of a Pound of Butter in Bits, and fix Spoonfuls of Water. 
Cloſe your Pye, and bake it an Hour and a Half. A Pound of 
I a Pound of Onions, a Pound of Apples and twelve Eggs, 
WII do. N 55 | | 


* 


20 make an Orangeado Pye. 


| boil them with two Lemons ill tender, in four or five Quarts 
of Water. In the laſt Water, which there muſt be about a Pint of, 
add a Pound of Loaf Sugar, boil it, take them out and {lice them 
into your Pye ; then pate twelve Pippins, core them and give them 
one boil in the Syrup; lay them all over the Orange and E&mor, 
pour in the Syrup, and pour on them ſome Okangeado Syrup, 
Cover your r Pye, and bake it in a {low Oven Half an Hour. 


fr # Sine Tye. | 
"TAKE your Skirrets and boil- them tender, peel them, flice 


them, fill your Pye, and take to Half a Pint of Cream the 
Yolk of an Egg, beat fine with a little Nutmeg, a little beaten 


Mace and a little Salt ; beat all together well, with a Quarter of 


a Pound of freſh Butter melted, then pour in as much as your 
Diſh will hold, put on the Top-cruſt and bake it Half an Hour. 
it | | | =” ROW 


„ AKE a good Cruſt, lay it over your Diſh, take two Granges, 
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You may put in ſame bard Yolks of Eggs; if you cannot get 
Cream, put in Milk, but Cream is beſt. About two Pounds of 


the Rogt will do. 
Fig To make an Apple Pye. Fe 

MAKE a good Puff- paſte Cruſt, lay ſome round the Sides of- 
'* the Diſh, pare and quarter your Apples, and take out the 
Cores, lay 3 Row of Apples thick, throw in Half the Sugar you 
deſign for your Pye, miace @ little Lemon-peel fine, throw over 
and ſqueeze à little Lemon over them, then a few Cloves, here 
and there. one, then the reſt of your Apples aud the reſt of your 
Sugar. You muſt ſweeten to your Palate, and ſqueeze 3 little 
more Lemon, Boil the Peeling of the Apples and the Cores in 
ſome fair Water, with a Blade of Mace, till it is very good; 
ſtrain it and boil the Syrup with a Lule Sugar, till there is but 
very little and good, pour it into your Pye, put on your Upper» 
cruſt and bake it. You may put in a little Quince or Marmalate, 
if you pleaſe. 17 's; 1 

Thus make a Pear Pye, but don't put in any Quince, You 
way butter them when they come out of the Oven; or beat up 
the Yolks of two Eggs and Half a Pint of Cream, with 2 little 
Nutmeg, ſweeten'd with Sugar, take off the Lid and pour in the 
Cream, Cut the Cruſt in little three-corner Pieces, and ſtiek 
about the Pye, and ſend it to Table. 


P make à Cherry Pye. | 
MAKE a good Cruſt, lay a little round the Sides of your Difh, - 
throw Sugar at the Bottom, and lay in your Fruit and Sugar 
at Top. A few Red Currants does well with them; put on your 
Lid, and bake in a ſlack Oven. 8 
Make a Plumb Pye the ſame Way, and a Gooſeberry Pye. If 
you would have it Red, let it ſtand a good while in the Oven, 


after the Bread 'is drawn, A Cuſtard is very good wuh the 
Gooſeberry Pye. f 1 


3 70 male à Salt-Fiſh —_ 
GET a Side of Salt-Fiſh, lay it in Water all Night, next Morn- 


ing put it over the Fire in a Pan of Water till it is tender, 
Crain it and lay it on the Dreſſer, take off all the Skin and pick 
the Meat clean from the Bones, mince it ſmall, then take the 
Crumb of two French Rolls, cut in Slices and boiled up with a 
Quart of new Milk, break your Bread very fine with a Spoon, put 
| 10 it your minced Salt-Fiſh, a Pound of melted Butter, two Spoon- 


fuls 
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fuls of minced Parſley, Half a Nutmeg grated, a little beaten 
Pepper and three Tea Spoonfuls of Muſtard ; mix all well toge- 


ther, make a good Cruſt, and lay all over your Diſh and cover 


it up. Bake it an Hour, 


To. make a Carp Pye, 

AKE a __ Carp, ſcale, waſh and gut it clean; take an Fe], 
boil it juſt a little tender, pick off all the Meat and mince it 
fine, with an equal Quantity of Crumbs of Bread, a few Sweet 
Herbs, a little Lemon-peel cut fine, a little Pepper, Salt and grated 
Nutmeg, an Anchovy, Half a Pint of Oyſters parboiled and 
chopped fine, the Yolks of three hard Eggs cut ſmall, roll it up 
with a Quarter of a Pound of Butter, and fill the Belly of the Carp. 
Make a good Cruſt, cover the Diſh, and lay in your Carp; fave 
the Liquor you boil your Fel in, put in the Eel Bones, boil them 
with a little Mace, Whole Pepper, an Onion, ſome Sweet Herbs, 
and an Anchovy. Bol it till there is about Half a Pint, ſtrain it, 
add to it a Quarter of a Pint of White Wine, and a Lump of But- 
ter mix'd in a very little Flour; boil it up, and pour into your 
Pye. Put on the Lid, and bake it an Hour in a quick Oven, If 
there be any Force-Meat left after filling the Belly, make Balls of 
it, and put into the Pye. If you have not Liquor enough, boil a 

few ſmall Eels to make enough to fill your Diſh. 


To make a Soal Pye. 
MAKE a good Cruſt, cover your Diſh, boil two Pounds of Eels 
tender, pick all the Fleſh clean from the Bones, throw the 
Bones into the Liquor you boil the Eels in, with a little Mace and 
Salt till it is very good, and about a Quarter of a Pint, then ftrain 
it. In the mean Time cut the Fleſh of your Eel fine, with a little 
Lemon- peel ſhred fine, a little Salt, Pepper and Nutmeg, a few 
Crumbs of Bread, chopped Parſley and an Anchovy ; melt a Quar- 
ter of a Pound of Butter, and mix with it, then lay it in the Diſh, 
cut the Fleſh of a Pair of large Soals, or three Pair of very ſmall 
ones, clean from the Bones and Fins, lay it on the Force-Meat and 
pour in the Broth of the Eels you boiled; put the Lid of the 
| Pye on, and bake it. You ſhould boil the Bones of the Soals with 
the Eel Bones, to make it good. If you boil the Soal Bones with 
one or two little Eels, without the Force-Meat, your Pye will be 
very good. And thus you may do a Turbutt, 


To 
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To make an Fel Pye. 


AKE a good Cruſt, clean, gut and waſh your Eels very 
* well, then cut them in Pieces Half as long as your Finger; 
ſeaſon them with Pepper, Salt, and a little beaten. Mace to your 
Palate, either high or low. Fill your Diſh with Eels, and put 
3 much Water as the, Diſh wall well hold ; put on your Cover, 
and bake them well. 5 0 5 N 


Tv make a Flounder Pye. 

ET ſome Flounders, waſh them clean, dry them in a Cloth, 

juſt bojl them, cut off the Meat clean from the Bones, lay a 
good Cruſt over your Diſh, and lay a little freſh Butter at the 
Bottom, and on that the Fiſh ; ſeaſon them with Pepper and Salt 
to your Mind. Boil the Bones in the Water your Fiſh was boiled 
in, with a little Bit of Horſe-raddiſh, a little Parſley, a very little 
Bit of Lemon-peel and a Cruſt of Bread. Boll it till there is juſt 
enough Liquor for the Pye, then ſtrain it, and put it into your 
Pye ; put on the Top-cruſt, and bake it. 


5 To make a Herring Pye. 
SAE, gut and waſh them very clean, cut off the Heads, 
” Fins and Tails. Make a good Cruſt, cover your Diſh, then 
ſeaſon your Herrings with beaten Mace, Pepper and Salt; put a 
little Butter in the Bottom of your Diſh, then a Row of Herrings, 
pare fome Apples and cut them in thin Slices all over, then peel 
ſome Onions and cut them in Slices all over thick, lay a little 
Butter on the Top, put in a little Water, lay on the Lid and bake 
it well. „ 
o make a Salmon Pye. 
AKE a good Cruſt, cleanſe a Piece of Salmon well, ſeaſon it 
1 with Salt, Mace and Nutmeg, lay a little Piece of Butter ar 
the Bottom of the Diſh, and by your Salmon in. Melt Butter ac- 
cording to your ye ; take a Lobſter, boil it, pick out all the 
Fleſh, chop it ſmall, bruiſe the Body, mix it well with the But- 


ter, which muſt be very good; pour it over your Salmon, put on 
the Lid, and bake it well, | | 


— 


228 The Art of Cookery, 


2% make @ Lobſter Pye. 
MAKE a good Cruſt, boil two Lobſters, take out the Tails, 
+" cut them in two, take out the Gut, cut each Tail in four 
Pieces, and lay them in the Diſh. , Take the Bodies, bruiſe them 
well with the Claws, and pick out all the reſt of rhe Meat; chop 
it all together, ſeaſon it with Pepper, Salt, and two or three 
Spoonfuls of Vinegar, melt Half a Pound of Butter, ſtir all toge- 
ther, with the Crumb of a Halfpenny Roll rubbed in a cle 
Cloth ſmall, lay it over the Tails, put on your Coyer, and bake 
it in a flow Oven. | | 


TY . To make a Muſſel Pye. 
{ AKE a good Cruſt, lay it all over the Diſh, waſh your 
> Muſlels clean in ſeveral Waters, then put them in a deep 


Stew - pan, cover them and let them ſtew till they are all open, 
pick them out and ſee there be no Crabs under the Tongue; put 


them in a Sauce pan, with two or three Blades of Mace, ſtrain the 


Liquor juſt enough to cover them, a good Piece of Butter, and a 
few Crumbs of Bread; flew them a few Minutes, fill your Pye, 
put on the Lid, and bake it Half an Hour, So you may make 
„„, of. : 8 


70 make Lent Mince Pies. 

QIX Eggs boiled hard and chopped fine, twelve Pippins pared 
and chopped ſmall, a Pound of Raiſins of the Sun ſtoned and 
chopped fine, a Pound of Currants waſhed, picked and rubbed 
clean, a large Spoonful of fine Sugar beat fine, an Ourice of Citron, 
an Ounce of candied Orange, both cut fine, a Quarter of an Ounce 
of Mace and Cloves beat fine and a large Nutmeg beat fine; mix 
all together with a Gill of Brandy, and a'Gill of Sack. Make 
your Crutt good, and bake it in a flack Oven. When you make 
your Pye, ſqueeze in the Juice of a Seville Orange, and a Glaſs 
of Red Wine. „„ . Se 


55 0 Collar Salmon. . 
XK E a Side of. Salmon, cut off about a Handful of the Tail, 
waſh your large Piece very well, dry it with a clean Cloth, 

then wat} it over with Volks of Eggs, and then make Force-Meat 
with that you cut off the Tail ;#but take off the Skin, and put to 
it a Handful of parboiled Oyſters, a Tail or two of Lobſters, the 
Volks of three or four Eggs boiled hard, fix Anchovies, a Handful 
of Sweet Herbs chopped ſmall, a little Salt, Cloves, Mace, Nut- 
| meg, 

| , | 
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meg, Pepper beat fine, and grated Bread. Work all theſe together 
into a Body, with the Yolks of Eggs, lay it all over the fleſhy 


part, and a little more Pepper and Salt over the Salmon; ſo roll 


it up into a Collar, and bind it with broad Tape, then boil it in 
Water, Salt and Vinegar ; but let the Liquor boil firſt, then pat 
in your Collars, a Bunch of Sweet Herbs, ſliced Ginger and Nut- 
meg; let it boil, but not too faſt. It will take near two Hours 
boiling. When it is enough, take it up into your Souſing pan, 
and when the Pickle is cold, put it to your Salmon, and let it 
ſtand in it till uſed; or otherwiſe you may pot it. Fill it up with 
clarified Butter, as you pot Fowls ; that Way will keep longeſt. 


TAKE your Fel and cut it open, take out the Bones, cut off 

the Head and Tail, lay the Eel flat on-the Dreſſer, and ſhred 
ſome Sage as fine as poſſible, and mix with it Black Pepper beat, 
grated Nutmeg and Salt, lay it all over the Eel, roll it up hard in 


4 


little Cloths, and tie both Ends tight; then ſer over the Fire ſome 


Water, with Pepper and Salt, five or fix Cloves, three or four 
Blades of Mace, a Bay-Leaf or two. Boil it Bones, Head and Tail 
well together; then take out your Heads and Tails, put in your 
Fels and let them boil till they are tender, then take them out 
and boil the Liquor longer, till you think there is enough to cover 
them. Take it off, and when cold pour it over the Eels, and 
cover it cloſe, Pon't take off the Cloths till you uſe them. 


Fo pickle or bake Herrings. 
"CALE and wajh them clean, cut off the Heade, take out the 
Rows, or waſh them clean, and put them in again juſt as you 

like. Seaſon them with a little Mace and Cloves beat, a very little 
beaten Pepper and Salt, lay them in a deep Pan, lay two or three 


Bay-Leaves betwcen each Lay, then put in Half Vinegar and Half 


Water, or Rap Vinegar. Cover it cloſe with a Brown Paper, and 
ſend it to the Oven to bake ; let it ſtand till cold, then pour off 
that Pickle, and put freſh Vinegar and Water and ſend them to 


the Oven again to bake. Thus do Sprats; but don't bake them 


the fecond Time. Some uſe only All-ſpice, but that 18 not ſo good, 


Jo pickle or bake Mackrel, to Recep all the Tear. M4 


. : 1 
U them, cut off their Heads, cut them open, dry them very 
well with a clcan Cloth, take a Pan which they will lie clea- 


verly in, lay a few Bay-Leaves at the Bottom, rub the Bone with a 
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will take Half an Hour botling, 
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little Bay-falt beat fine, take a little beaten Mace, a few Cloves 


heat fine, Black and White Pepper beat fine; mix a little Salt, rub 
them inſide and out with the Spice, lay them in a Pan, and be- 


tween every Lay of the Mackrel put a few Bay-Leaves, then cover 
them with Vinegar, tie them down cloſe with Brown Paper, put 
them into a flow Oven, they will take a good while doing; when 
they are enough, uncover them, Jet them ſtand till cold, then pour 
away all that Vinegar, and put as much 8 Vinegar as will 
cover them, and put in an Onion ſtuck with Cloves. Send them 
to the Oven again, let them ſtand two Hours in a very flow 


Oven, and they will keep all the Year ; but you muſt not put in 


your Hands to take out the Mackrel, if you can avoid it, but take 


a Slice to take them out with. The great Bones of the Mackrel | 
taken out and broiled, is a pretty little Plate to fill up a Corner of 
a Table. on | 15 1 5 


To Souſe Mackrel. 


you muſt waſh them clean, gut them, and boil them in Galt 
and Water till they are enough ; take them out, lay them in 


a clean Pan, cover them with the Liquor, add a little Vinegar; 
and when you ſend them to Table, lay Fennel over them. | 


To Pot a Lobſter. 


no Water gets in; when it is cold, pick out all the Fleſh and 


8 Body, take out the Gut, beat it in a Mortar fine, and ſeaſon it 


with beaten Mace, grated Nutmeg, Pepper and' Salt. Mix all to- 
gether, melt a little Piece of Butter as big as a large Walnut, and 
mix it with the Lobſter as you are beating it; when it is beat to 
a Paſte, put it into your Potting-pot, and put it down as cloſe and 
hard as you can; then ſet ſome freſh Butter in a deep broad Pan 
before the Fire, and when it is all melted, take off the Scum at 
the Top, if any, and pour the clear Butter over the Meat as thick 
as a Crown Piece. The Whey and Churn Milk will ſettle at the 
Bottom of the Pan; but take great Care none of that goes in, and 
always let your Butter be very good, or you will ſpoil all: Or only 


put the- Meat Whole, with the Body mix'd among it, laying them 


as Cloſe together as you can, and pour the Butter over them. You 
muſt be ſure to let the Lobſter be well boiled. A midling one 


To 


AKE a live Lobſter, boil it in Salt and Water, and peg it that 


NEC . . / TW of ,,* 
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To Pot Fels. 1 

TAK E a large Eel, skin it, cleanſe it and waſh it very clean, 

dry it in a Cloth, and cut it into Pieces as long as your Finger. 

Seaſon them with a little beaten Mace and Nutmeg, Pepper, -Salt, 
and a little Sal Prunella beat fine; lay them in a Pan, then pour as 
much good Butter over them as will cover them, and clarified as 
above. They muit be baked Half an Hour in a quick Oven; if a 
ſlow Oven longer, till they are enough, but that you muſt judge 
by the Largeneſs of the Eels. With a Fork take them out, and lay 
them on a coarſe Cloth to drain. When they are quite cold, ſeaſon 
them again with the ſame Seaſoning, lay them in the Pot cloſe, 
then take off the Butter they were baked in clear from the Grav 
of the Fiſh, and ſet in a Diſh before the Fire. When it is melt 
pour the clear Butter over the Eels, and let them be covered with 
the Butter. „ | 

In the fame Manner you may pot what you pleaſe. You may 
bone "x Eels, if you chuſe it; but then don't put in any Sal 
Prunella. N N | 


10 70 Pot Lampreys. 

SNN them, cleanſe them with Salt, and then wipe thefn dry ; 

beat ſome Black Pepper, Mace and Cloves, mix them with Salt 
and feaſon them. Lay them in a Pan, and cover them with 
clarified Butter. Bake them an Hour; order them as the Eels, 
only let them be ſeaſoned, and one will be enough for a Pot. You 
muſt ſeaſon them well, let your Butter be good, and they will 
keep a long Tim. Res | 


\ 


To Pot Charts. 


A? TER having cleanſed them, cut off the Fins, Tails and 
Heads, then lay them in Rows in a long Baking-pan ; cover 
them with Butter, and order them as above, 


= To Pot a Pike. 


120 muſt ſcale it, cut off the Head, ſplit it and take out the 
| Chine-Bone, then ſtrew all over the Inſide ſome Bay-Salt and 
Pepper, roll it up round, and lay it in a Pot. Cover it, and bake 
it an Hour, Then take it out, and lay it on a coarſe Cloth to 
drain; when it is cold, put it into your Pot, and cover it with 
Clarified Butter, 2 | ; 

To 


Fiſh. 


White 
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70 Pot Salmon. ; 


TAKE a Piece of freſh Salmon, ſcale it, and wipe it clean 
(let your Piece, or Pieces, be as big as will lie cleaverly on 
your Pot) ſeaſon it with Jamaica Pepper, Black Pepper, Mace 


and Cloves beat fine, mix d with Salt, a little Sal Prunella beat 


fine, and rub the Bone with. Seaſon with, a little of the Spice, 
pour clarified Butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, ſeaſon it well, lay it in 
your Pot cloſe, and cover it with clarified Butter as above. 

Thus you may do Carp, Tench, Trout, and ſeveral Sorts of 


Another Way to Pot Salmon. 

CALE and clean your Salmon down the Back, dry it well, 
and cut it as near the Shape of your Pot as you can. Take two 
9 an Ounce of Mace and Cloves beaten, Half an Ounce of 
epper, and an Ounce of Salt; then take out all the Bones, 

cut off the Jole below the Fins, and cut off the Tail. Seaſon the 
ſcaly Side firſt, lay that at the Bottom of the Pot, then rub the 
Seaſoning on the other Side, cover it with a Diſh, and let it 
ſtand all Night. It muſt be put double, and the ſcaly Side, Top 
and Bottom; put Butter Bottom and Top, and cover the Pot with 
ſome ſtiff coarſe Paſte. Three Hours will bake it, if a large Fiſh ; 
if a ſmall one, two Hours ; and when it comes out of the Oven, 
let it ſtand Half an Hour; then uncover it, and raiſe it up at one 
End, that the Gravy may run out, then put a Trencher and a 
Weight on it to preſs out the Gravy. When the Butter is cold, 
take it out clear from the Gravy, add ſome more to it, and put it 
in a Pan before the Fire; when it is melted, pour it over the 
Salmon; and when it is cold, paper it up. As to the Seaſoning 
- theſe Things, it muſt be according to your Palate, more or 
lefs. wo” e Et 


Note, Always take great Care that no Gravy or Whey of the 
Butter is left in the Fotting, if there 15 it will not Keep. | 


CHAP. 
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Directions for the 8 1 C k. 


I don't pretend to me1dle here in the Phyſical May; but & feb 
Directions for the Cook, or Nurſe, I preſume will net be im- 
Proper, to make ſuch Diet, &c. as the Voctor fall order. 


20 make Mutton Broth. | 
TAKE a Pound of a Loin of Mutton, take off the Fat, put to it 
+ one Quart of Water, let it boil and skim it well, then put in 
a good Piece of Upper-eruſt of Bread, and one large Blade of 
Mace. Cover it cloſe, and let it boil ſlowly an Hour; don't ſtir 
it, but pour the Broth clear off. Seaſon it with a little Salt, and 
the Mutton will be fit to eat. If you boil Turnips, don't boil them 
in the Broth, but by themſelves in another Sauce- pan. 5 


To bojl a Scrig of Veal. | 
ET on the Scrag in a clean Sauce-pan : To each Pound of Veal 
- put a Quart of Water, skim it very clean, then put in a good 
Piece of Upper-cruſt, a Blade of Mace to each Pound, and a little 
Pariley tied with a Thread. Cover it cloſe, then let it bojl very 


* 


ſoftly two Hours, and both Broth and Meat wall be fit to eat. 


7% male Beef or Mutton Broth for very abc 
People, who take but little Nouriſhment. 


AK E a Pound of Beef, or Mutton, or both together: To a 
1 Pound put two Quarts of Water, firſt skin the Meat and 
take off all the Fat; then cut it into little Pieces, and boil it till 
it comes to a Quarter of a Pint. Seaſon it with a very little Corn 
of Salt, skim off all the Fat, and give a Spoonful of this Broth at 
a Time. Io very weak People, Half a Spoonful is enough, to 
ſome a Tea Spoonful at a Time; and to others a Tea-cup full. 
There is greater Nourtſhment from this than any Thins elfe. 


75 
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To make Beef Drink, which is ordered for weak 
Dk | People. 0 

TAKE a Pound of lean Beef, then take off all the Fat and 

Skin, cut it into Pieces, put it into a Gallon of Water, with 

the Under-cruſt of a Penny-Loaf, and a very little Salt. Let it 

boil till it comes to two Quarts; then ſtrain it off, and it is a very 


. 


bearty Drink. 8 


FJ mate Pork Broth. 


AKE two Pounds of young Pork, then take off the Skin and 
Fat, boil it in a Gallon of Water, with a Turnip and a very 
little Corn of Salt. Let it boil till it comes to two Quarts, then 
ſtrain it off and let it ſtand till cold. Take off the Fat, then leave 
the Settling at the Bottom of the Pan, and drink Half a Pint in 
the Morning faſting; an Hour before Breakfaſt 5 and at Noon, if 
the Stomach will bear it. N „ 


To boil a Chicken. | 
LET your Sauce-pan be very clean and nice; when the Water 
boils put in your Chicken, which muſt be very nicely picked 
and clean, and laid in cold Water a Quarter of an Hour before it 
is boiled, then take it up out of the Water botling and lay it in a 
| Pewter-diſh, Save all the Liquor that runs from it in the Diſh, 
cut up your Chicken all in ; in the Diſh, then bruiſe the 
Liver very fine, add a little boiled Parſley chopped very fine, a 
very little Salt, and a very little grated Nutmeg : Mix 1t all well 
together with two Spoonfuls of the Liquor of the Fowl, and pour 
it into the Diſh, with the reſt of the Liquor in the Diſh. If there 
is not Liquor enough, take two or three Spoonfuls of the Liquor 
it was boiled in, clap another Diſh over it, then ſet it over a 
Chaffing-diſh of hot Coals five or fix Minutes, and carry it to 
Table 3 with the Coxrer on. This is better than Butter, and 
lighter for the Stomach, though ſome chuſe it only with the Li- 
quor, and no Parſley, nor Liver, or any Thing elſe, and that is ac- 
cording to different Palates. If it is for a very weak Perſon, take 
off the Skin of the Chicken hefore you ſet it on the Chaffing- 
diſh, If you roaſt it, make nothing but Bread-Sauce, and that 13 
lighter than any Sauce you can make for a weak Stomach. | 
Thus you may dreſs a Rabbit, only bruiſe but a little Piece 


of the Liver. 


- 


70 boil Pigeons. 


T ET your Pigeons be cleaned, waſhed, drawn and skinned. 


Boil them in Milk and Water ten Minutes, and pour over 
them Sauce, made thus: Take the Livers parboiled, and bruiſe 
them fine with as much Parſley boiled and chopped fine. Melt 
ſome Butter, mix a little with the Liver and Parſley firſt, then 
mix all together, and pour over the Pigeons, | 


Ts boil a Partridge, or any other Wild Fowl. 


ten Minutes, then take it up into a Pewter-plate, and cut it 
in two, laying the Inſides next the Plate, and have ready ſonie 
Bread-Sauce, made thus : Take the Crumb of a Half-penny Roll, 
or thereabouts, and boil it in Half a Pint of Water, with a Blade 
of Mace. Let it boil two or three Minutes, pour away moſt of 
the Water, then beat it up with a little Piece of nice Butter, a 


. © 


then ſet it over a Chaffing-diſh of Coals four or five Minutes, 
and ſend it away hot, eovered cloſe. 


more or leſs, according to the Bigneſs. Ducks, take off the Skins 
before you pour the Bread-Sauce over them; and if you roaſt 
them, lay Bread Sauce under them. It is lighter then Gravy 
for weak Stomachs. 5.9 e . 


70 boil a Plaiſe or Floundef, 
ET your Water boil, throw ſomle Salt in, then put in youf 
— Fiſh, boil, it till you think it is enough, and take it out of 
the Water in a Slice to drain. Take two Spoonfuls of the Liquor 
with a little Salt, a little grated Nutmeg, then beat up the Yolk of 


well together, with a Knife carefully ſlice away all the little 
Bones round the Fiſh, pour the Sauce over it, then fet it over 4 
Chaffing-diſh of Coals for a Minutg, and ſend it hot away. Or in 
the room of this Sauce, add melted Butter in a Cuy: 


People. 


\ FINCE a Chicken or Veal very fire, taking off the Skin; 
az juſt boil as much Water as will mofſten it, and no more, 
with a very little Salt, grate a N little Nutmeg, then rg 


ite 


Thus you may dreſs any Sort of Wild Fowl, only boiling it 


an Egg very well with the Liquor, and ſtir in the Egg; beat it 


To mince Veal or Chicken, for the Sick, or weak 
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WEEN your Water boils, put in your Partridge, let it boil - 


little Salt, and pour it over the Partridge. Clap a Cover over it, 


» — 


2 
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little Flour over it, and when the Water boils pnt in the Meat, 
Keep ſhaking it about over the Fire a Minute ; then have ready 
two or three very thin Sippets toaſted nice and- brown, laid 1n the 
Plate, and pour the Mince-meat over it. | 


o pull a Chicken for the Sick. 
1 0 muſt take as much cold Chicken as you think proper, 
= take off the Skin, and pull the Meat into little Bits as thick 
as a Quill; then take the Bones, boil them with a little Salt till 
they are good, ſtrain it, then take a Spoonful of the Liquor, a 
Spoonful of Milk, a little Bit of Butter, as big as a large Nutmeg 
rolled in Flour, a little chopped Parfley as much as will lye on a 
S1x-pence, and a little Salt if wanted. This will be enough for 
Half a ſmall Chicken. Put all together into the Sauce-pan ; then 
keep ſhaking it till it is thick, and pour it into a hot Plate. 


To make Chicken Broth. 


you muſt take an old Cock, or large Fowl, flea it, then pick 
off all the Fat, and break it all to Pieces with a Rolling-pin ; 
put it into two Quarts of Water, with a good Cruſt of Bread, and 
a Blade of Mace. Let it boil ſoftly till it is as good as you would 
have it. If you do it as it ſhould be done, it will take five or fix 
Hours doing; pour it off, then put a Quart more of boiling Water, 
and cover it cloſe. Let it boil ſoftly till it is good, and ftrain it 
off. Seaſon with a very little Salt. When you boil a Chicken ſave 
the Liquor, and when the Meat is eat, take the Bones, then break 
them and put to the Liquor you boiled the Chicken, with a Blade 
of Mace, and a Cruſt of Bread. Let it boil till it is good, and 
Arn WON 


0D mate Chicken Water. 
TAKE a Cock, 'or large Fowl, flea it, then bruiſe it with a 


Hammer, and put it into. a Gallon of Water, with a Cruſt of 
Bread. Let it boil Half away, and ſtrain it off. 


\ 


Jo make White Caudle. 
1 0 muſt take two Quarts of Water, mix in four Spoonfuls of 
2 Oatmeal, a Blade or two of Mace, a Piece of Lemon -peel, 
let it boil, and keep ſtirring of it often. Let it boil about a Quar- 
ter of an Hour, and take Care it does not boil over; then ſtrain 
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it through a coarſe Sieve. When you uſe it, ſweeten it to your 


Palate, grate in a little Nutmeg, and what Wine is proper; and 
if it is not for a fick Perſon, ſqueeze in the Juice of a Lemon. 


7 make Brown Caudle. FL. 
BL the Gruel as above, with ſix Spoonfuls of Oatmeal, and 
{train it; then add a Quart of good Ale, not bitter; boil it, 
then ſweeten it to your Palate, and add Half a Pint of White Wine. 
When you don't put in White Wine, let it be Half Ale. 


To mate Water Gruel. 


* OU muſt take a Pint of Water, and a large Spoonful of Oat- 

meal; then ſtir it together, and let it boil up three or four 
Times, ſtirring it often. Don't let it boil over, then ſtrain it 
through a Sieve, ſalt it to your Palate, put in a good Piece of 
freſh Butter, brue it with a Spoon till the Butter is all melted, 
then it will be fine and ſmooth, and very good. Some love a 
little Pepper in it. 


— 


T0 make Panado. 
You muſt take a Quart of Water in a nice clean Sauce-pan, 


a Blade of Mace, a large Piece of Crumb of Bread; let it boil 
two Minutes, then take out the Bread, and bruiſe. it in a Baſon 
very fine. Mix as much Water as will make 1t as thick as you 
would have it, the reſt pour away, and ſweeten it to your Palate. 

Put in a Piece of Butter as big as a Walnut, don't put in any 
Wine, it ſpoils it; you may grate in a little Nutmeg. This is 
hearty and good Diet for fick People. 


| 7 boil Sego. 


PUT a large Spoonful of Sos into three Quarters of a Pint of 

Water, ſtir it and boil it ſoftly till it is as thick as you would 
have it ; then put in Wine and Sugar, with a little Nutmeg to 
your Palate, EX 


70 bojl Salup. 0 | 
T 1s a hard Stone ground to Powder, and generally ſold for One 
Shilling an Ounce: Take a large Tea Spoonful of the Powder, 
and put it into a Pint of boiling Water, keep ſtirring it till it 18 — 
like a fine Jelly; then put Wine and Sugar to your Palate, and 
Lemon, if it will agree. 1 | ht 
2 
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A To make Iſinglaſs Jelly. 


TAKE a Quart of Water, one Ounce of Ifinglaſs, Half an 
1 Ounce of Cloves; boil them to a Pint, then ſtrain it upon a 
Pound of Loaf Sugar, and when cold ſweeten your Tea with it. 
You make the Jelly as above, and leave out the Cloves. Sweeten 


to your Palate, and add a little Wine. All other Jellies you 
| haye in another Chapter. On iS. 5 


To make the pectoral Drink. 


AKE a Gallon of Water, and Half a Pound of Pearl Barley, 
boil it with a Quarter of a Pound of Figs ſplit, a Penny worth 

of Liquorice ſliced to Pieces, a Quarter of a Pound of Raiſins of 
the Sun ſtoned ; boil all together till Half is waſted, then ſtrain 
it of, This is ordered in the Meaſles, and ſeyeral other Diſ- 
orders, for a Drink. RY, is 


Tb make Buttered Water, or what the Germans call 
Egg-Soop, and are very fond of it for Supper. 
Zou hade it in the Chapter for Lent. 55 


AKE a Pint of Water, beat up the Yolk of an Egg with the 
Water, put in a Piece of Butter as big as a ſmall Walnut, two 
or three Nobs of Sugar, and keep ſtiring tt all the Time it is on 
the Fire. When it begins to boil, bruiſe it between the Sauce-pan 
and a Mug till it is ſmooth, and has a great Froth 5 then it is fit 


; £0 drink. This 18 ordered in 2 Cold, or where Egg will agree 
—ͤ 5/20: 9h ]7˙·— Ht 


EVER, Ty make Seed Water. 
TAKE a Spoonful of Coriander Seed, Half a Spoonful of Gara- 

way Seed bruiſed and boiled in a Pint of Water; then ſtrain 
it, and bruiſe it with the Tolk of an Egg. Mix it with Sack 
and double: refined Sugar, according to your Palate. 


1 To make Bread-Soop for the Sick. 

y AKE a Quart of Water, ſet it on the Fire in a clean Sauce- 
pan, and as much dry Cruſt of Bread cut to Pieces as the Ip 
of a Penny-Loaf, the drier the better, a Bit of Butter as big as a 
Walnut; let it boil, then beat it with a Spoon, and keep þoiling 

3t tiſl the Bread and Water is well mixed; then ſeaſon it with 4 

ry little Salt, and it is a pretty Thing for a weak Stomach. T 
Som 2: Men L148 Hees 1 


—- 
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To make artificial Aſſes Milk. 


AKE two Ounces of Pearl Barley, two large Spoonfuls of 


1 Hartſhorn 3 once Ounce of Eringo Root, one Qunce 
of China Root, one 


bruiſed with the Shells, to be boiled in three Quarts of Water, 


till it comes to three Eints, then boil a Pint of new Milk, mix it 


with the reſt, and put in two Ounces of Balſam of Tolu. Take 


Half a Pint in the Morning, and Half a Pant at Night. 
Cows Milk next to Aſſes Milk, done thus. 


TAKE a Quart of Milk, ſet it in a Pan over Night, the. next 


+ Morning take off all the Cream, then boil it, and ſet it in 
the Pan again till Night; then skim it again, boil it, ſet it in the 
Pan again, and the next Morning skim It, warm it Blood-warm, 
and drink it as you do Aſſes Milk. It is very near as goad, and 
with ſome conſumptive People it is better. 


To make a good Drink. 


RB! L a Quart of Milk and a Quart of Water, with the Top- 
cruſt of a Penny-Loaf and one Blade of Mace, a Quarter of an 


Hour very ſoftly, then pour it off, and when you drink it let it 


be warm. 


| _ To make Barley Water. 
P UT a Quarter of a Pound of Pearl Barley into two Quarts of 


Water, let it boil, skim it very clean, boil Half away, and 


ſtrain 1t off, Sweeten to your Palate, but not too ſweet, and put 1n 
two Spoonfuls of White Mine. Drink it luke-warm. 


) make Sage Drink. 


T* K E a little Sage, a little Balm, put it into a Pan, {lice a 


1 Lemon, Peel and all, a few Nobs of Sugar, one Glaſs of White 
Wine, pour on theſe two or three Quarts of boiling Water, cover 
it, and drink when dry. When you think it ſtrong erough of the 
Herbs, take them out, otherwiſe it will make it bitter. 


5 To make it for a Chill. 
Little Sage, Balm, Rue, Mint and Penny- royal, pour boiling 
* Water on, and ſweeten to your Palate. Syrup of Cloves, Cc. 
and Black Cherry Water, you have in the Chapter of Preſerves. 


Liquor 


Junce of Preſerved Ginger, eighteen Snails 
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Liquor fo} 4 Child that bas the Thruſh. 

FPAKE Half a Pint of Spring Water, a Nob of double - refined 
1 Sugar, a very little Bit of Alum, beat it well together with 
the Yolk of an Egg, then beat it in a oy Spoonful of the Juice 
1 


of Sage, tie a Rag to the End of a Stick, dip it in this Liquor and | 
[ often clean the Mouth. Give the Child over * one Drop of 
3 Laudanum, and the next Day proper Phyſick, waſhing the Mouth 
(© often with this Liquor. SH bats 2h 45 | 
| = hy 5 
| 2» 70 boil Comfery Roots. 

[ TAE a Pound of Comfery Roots, ſcrape them clean, cut them 
4 into little Pieces, and put them into three Pints of Water. Let 
them boil till there is about a Pint, then ſtrain it, and when it is 

cold, put it into a Sauce-pan. If there is any Settling at the 

Bottom, throw it away; mix it with Sugar to your Palate, Half 
b a Pint of Mountain Wine, and the Juice of a Lemon. Let it boil, / 

| then pour it into a clean earthen Pot, and ſet it by for Uſe. Some 
| boil it in Milk, and it is very good where it will agree, and is 
i reckoned a very great Strengthener, Te F} | 
| - — . —— CELTS [ 
| | 
CHAP. XI. : 
| 7 e La p 

| To make Catchup to keep twenty Tears. 

N "TAKE a Gallon of ftrong Stale Beer, one Pound of Anchovies 1 
i = waſhed from the Pickle, a Pound of Shalots peeled, Half an 
j * Ounce of Mace, Half an Ounce of Cloves, a Quarter of an Ounce MW 7 
| of Whole Pepper, three or four large Races of Ginger, two Quarts IW (| 
; of the large Muſhroom-flaps rubbed to Pieces. Cover all this WW d 
| _ Cloſe, and let it ſimmer till it is Half waſted, then ſtram it thro Ml |; 
2 Flannel Bag, let it ſtand till it is quite cold, then bottle it. You M a 
| may carry it to the Indies. A Spoonful of this to a Pound of frei WM y 
Þ Butter melted; makes fine EFiſn- Sauce: Or in the room of Gravy- t. 
ö Sauce. The ſtronger and ſtaler the Beer is, the better the Catch- v 
[| up will be. Ba 06d. F fr 


. 
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To make Fiſh-Sauce #0 keep the whole Tear. 

OU muſt take twenty-four Anchovies, chop them, Bones and 

all, put to them ten Shalots cut ſmall, a Handful of ſcraped 
Horſe-raddiſh, a Quarter of an Ounce of Mace, a Quart of White 
Wine, a Pint of Water, one Lemon cut into Slices, Half a Pint of 
Anchovy Liquor, a Pint of Red Wine, twelve Cloves, twelve 
Pepper-corns. Boil them together till it comes to a Quart ; ſtrain 


it off, cover it cloſe, and keep it in a cool dry Place. TW. O Spoon- 
fuls will be ſufficient for a Pound of Butter. 


It is a pretty Sauce either for boiled Fowl, Veil, Ge. or in tha 
room of. Gravy, lowering it with hot Water, an: thicken it n 
a Piece of Butter rolled 1 in Flour. „ 07 22% | 


70 pot Dripping, to fry Fiſh, * or „Aber & 
JANE fix Pounds of good Beef- "ripping, | boa it in foft Water, 
ſtrain it into a Pan, let it ſtand till cold; then take off the 
hard Fat, and ſcrape off the Grayy which 2 to the Inſide. 
Thus do eight Times; when it is old and hard, take it off clean 


from the Water, put it into a plarke Sauce-pan, with fx Bay- 
Leaves, twelve Cloves, * a Pound of Salt, and a Quarter of a 
Pound of Whole P Let the Fat be al] melted and juſt hot, 


let it ſtand till it is 2 * to ſtrain through a Sieve into the 
Pot, and ſtand till it is quite cold, then. EOVer it up. Thus you 
may do what Quantity you pleaſe. The beſt Way to keep any 
Son of Dripping is to turn the Pot upſide-down, 5 then no Rath 


et at it. If it will keep on Ship- board, it will make as fine 


uf pale Cruſt, as any Butter can do, or Crult for Puddings, Sc. 


To pickle Muſhrooms for the Sea.” 1 


W. SH them clean with a Niece of Flanuel in Salt and Water, 
put them into a Sauce-pan and throw a little Salt over them, 
Let them boil up three Times in their own Liquor, then throw 
them into a Sieve to drain, and ſpread them on a clean Cloth; let 
them lie till cold, then put them in wide-mouth'd Bottles, put 
in with them a good deal of whole Mace, a little Nutmeg Aliced, 
and a few Cloves. Boll the Sugar-Vinegar of your own making, 
with a good deal of whole Pepper, ſome Races of Ginger, and 
two or three Bay-Leaves, Let it boil a few Minutes, then ſtrain it, 
when it is cold pour it on, and fill the Bottle With Mution Fat 
tryed ; cork them, tie a Bladder, then a Leather over them, keep 
it down cloſe; and 3 in as cool a Place as poſſible. As to all other 
Pickles, you have them 1 in the Chapter of Pickles. _ 


ye, View 3 
7 2. | 
To 
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-  . +70 make Muſhroom Powder. 
AKE Half a Peck of fine large thick Muſhrooms freſh; waſk 
1 them clean from Grit and Dirt with a Flannel Rag, ſcrape 


out the Infifle, cut out all the Worms, put them into a Kettle 
over the Fire without any Water, two large Onions ſtuck with 


Cloves, a large Handful of Salt. a Quarter of an Ounce of Mac, 


two Tea r of beaten Pepper, let them ſimmer till all the 
ile 


d away, take great Care they don't bum; then lay 


Liquor is | | 
them on Sie ves to dry in the Sun, or on Tin Plates, and ſet them 


in a ſlack Oven all Night to dry, till they are well beat to Powder. 


Prefs the Powder down hard in a Pot, and keep it for Uſe. You 
may put what Quantity you pleaſe for the Sauce. 


P keep Muſhrooms without Pickle, 
"TAKE large Muſhrooms, peel them, ſcrape out the Inſide, put 
them into a Sauce-pan, throw a little Salt over them, and let 
them boil in their own Liquor; then throw them into a Sieve to 
drain, then lay them on Tin Plates, and ſet them in a cool Oven, 
Repeat it often till they are perfectly dry, put them into a clean 


Stone Jar, tie them down tight, and keep them in a dry Place, 


| They eat deliciouſly, and look as well as Truffles. 


Jꝙ0 beep Artichoke-Bottomus dry. 


B L chem juſt ſo. as you can pull off the Leaves and the 


Choke, cut them from the Stalks, lay them on Tin Plates, ſet 


them in a very cool Oven, and repeat it till they are quite dry; 
then put them into a Stone Pot, and tie them down. Keep them 
in a dry Place; and when you uſe them, lay them in warm Water 


till they are tender. Shift the Water two or three Times. The 
ate fine in almoft all Sauces cut to little Pieces, and put in fuk 
before your Sauce is enough. e Ln 


To fry Artichoke-Bottonis, | 


J AY them in Water as above; then have ready ſome Butter 


hot in the Pan, flour the Bottoms, and fry them. Lay them 
in your Diſh, and pour melted: Butter over them. Re 


Jo ragoo Artichoke-Bottoms. 


ARE twelve Bottoms, ſoften them in warm Water, as in the 
foregoing Receipts : Take Half a Pint of Water, a Piece of the 


ſtrong Scop, as big as a fmall Walnut, Half a Spoonful of the 


Catchup, 


nnd = Ay a a>. 


tte 


r A DO 
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Catchup, five or fix of the dried Muſhrooms, a Tea Spocuful of 
the Muſhroom-powder, ſet it on the Fire, ſhake all together, and 
let it boil ſoftly two or three Minutes. Let the laſt Water you put 
to the Bottoms boil; take them out hot, lay them in your Diſh, 


pour the Sauce over them, and ſend them to Table hot. 


To Fricaſey Artichoke- Bottoms. ee 

80 LD them, then lay them in boil ing Water till they are 

quite tender; take Half a Pint of Milk, a Quarter of a Pound 

of Butter rolled in Flour, ſtir it all one Way till it is thick, then 

ſtir in a Spoonful of Muſhroom-pickle, lay the Bottoms in a 
Piſh, and pour the Sauce over then. F * 


AS to frying Fiſh, firſt 'waſh it very clean, then dry it well and 

flour it; take ſome of the Beef-dripping, make it boil in the 
Stew -pan, then throw in your Fiſh, and fry it of a fine light 
Brown, Lay it on the Bottom of a Steve, or coarſe Cloth to drain, 
and make Sauce according to your Fancy, FATE 


3 oe OE bake PR | 
RU TTER the Pan, lay in the Fiſh, throw a little Salt over it 


and Flour z put a very little Water in the Diſh, an Onion and 
2 Bundle of Sweet Herbs, ſtick ſome little Bits of Butter or the 


fine Dripping on the Fiſh. Let it be baked of a fine lighe Brown; 


when enough, lay it on a Diſh before the Fire, and im off all 
the Pat in the Pan; ſtrain the Liquor, and mix it up either with 
the Fiſh -Sauce or ſtrong Soop, or the Catchup, 


To make a Gravy Soop. A fn 


ON LY boil ſoft Water, and put as much of the ſtrong Soop to 
it, as wil make it to your Palate, Let it boil; and if it 
vants Salt, you muſt ſeaſon it. The Receipt for the Soop, you | 
have in the Chapter for Soops. | WY 


To make Peas Soop. 
ET a Quart of Peas, boil them in two Gallons of Water till 
they are tender, then have ready a Piece of fait Pork, or 
kef, which has been laid in Water the Night before; put it into 


ite Pot, with two large Onions peeled, a Bundle of Sweet Herbs, 
| vt Seller) 
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gellery if you have i it, Half a Quarter of an Ounce of W hole Pep ; 

r, 55 it bo3l till. the Meat is enough, then take it up, and 11 
= Soop is not enough let it boil till the Soop is good ; then 
ſtrain it, ſet, it on again to boy}, and rub in a good, deal of dry 
Mint. Keep the Ts t hot, when the Soop is ready, put 11 the 
Meat again for a tew Minutes, and let it bol 5 then ſerve it away, 
If you add à Piece of the Portable Sovp, it will be _ 955 


The! Olen Soap: 1. n in the Een dae, a 


7⁵⁰ nale Pork Pudding, or. Beef, . 


Mid- a good Cruſt with the Dripping, or Mutton Sewet l 
| you have it, ſhred fine; make a thick Cruſt, wake a Piece o 

Salt Pork or Beef, which, has been enty- four Hours in ſoft wo 
ter ; ſeaſon 1t with a little Pepper, put it into this Cruſt, roll i 
bp cloſe, tie it in a Cloth, and bout, it 3 if abdut four or fixe 


1 Pounds, boil it five Hours. 


And when you kill Mutton, wks: a Puddding ahi * Way, 
puly cut the Steaks thin ; ſeaſon them with Pepper and Salt, and 
oil it three Hours, if large; ; or two Hours, if ſmall, and {0 ae. 
cording to the Size. 
Apple Pudding make with the ſame Cruſt, only pare the 
Apples, core them, and fill your Pudding ; if large; it will take 
five Hours boiling, « When it is enough, lay it in the Diſh, cuts 


Hole in the Top, and ſtir in Butter and Sugar; 5 lay tne Piece on 


again, and ſend it to Table. _ 
A Pruen Pudding eats fine, made the ſame: Way, ak Uher 
the Cruſt is ready fill it with Pruens, and ſweeten it an to 
Your Fancy; cloſe it uy and n it two Hours. 


To make a Rice Pudding. 


TAKE what Rice you think proper, tie it 1 in a Cloth, 

and boil it an Hour; then take it up, and'untie it, grate 

good deal of Nutmeg in, ſtir in a good Piece of Butter, and 

ſweeten to your Palate. Tie it up cloſe, boil it an Hour more, 

then take it up and turn it into your Diſh ; melt Butter, with! 
- Inttle Sugar and a little White Win for Sauce, | 


7 
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27 make. a Sewet Pudding. 


GET a Pound of Sewet ſhred fine, a Pound of Flour, a Pound 

of Currants picked clean, Half 'a Pound of Raifins ſtoned, 
two Tea Spoonfuls of beaten Ginger, and a Spoonful of Tincture 
of Saffron 5, mix all together with Salt Water very thick, then 
either boil or bake it. 0-176. 9-165 NE 


A Liyer Pudding boiled,  _ 
GEN the Liver of a Sheep when you kill one, and Cut it as 
> thin as you can and chop it; mix it with las much Sewet 
ſhred fine, Half as many Crumbs of Bread or Biſcuit grated, ſea- 


— we 


ſon it with fone Sweet Herbs ſhred fine, a little Nutmeg grated, 


a little beaten Pepper, and an Anchovy ſhred fire; mix all toge» 
ther with a little Salt, or the Anchory Liquor, with a Piece of | 


Butter, fill the Cruſt and cloſe it. Boil it three Hours. 


g 75 make an Oatmeal Pudding. 


(GET > Pint of Oatmeal once cut, . a Pound of Sewet ſhred 
E fine, a Pound of Cu rrants, and Half a Pound of Raiſins ſtoned 5 
mix all together well with a little Salt, tie it im a Cloth, leaving 


To Bale an Oatmeal Pudding. 


Born a Quart of Water, ſeaſon it with a little Salt; Wen | 
the Water boils, ſtir in the Oatmeal till it is ſo thick you 
can't eaſily ſtir your Spoon, then take it off the Fire, ſtir in 


two Spoopfuls of Brandy, or a Gill of Mountain, and ſweeten it 
to your Palate, Grate in a little Nutmeg, and ſtir in Half a 


Pound: of Currants clean waſhed and picked; then butter a Pan, 


pour it in, and bake it Half an Hour. | 
A Rice Pudding, baked. 


B01. a Pound of Rice juſt till it is tender, then drain all the 


Mater from it as dry as you can, but don't {queeze it; then 
ſtir in a good Piece of Butter, and ſweeten to your Palate, Grate a 


ſmall Nutmeg in, ſtir it all well together, butter a Pan, and pour it 
in and bake it. You may add a few Currants for Change. 
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i 75 make a Peas Pudding. 


5 Ro it till it is quite tender, then take it up, untie it, ſtir in 


Da good Piece of Butter, a little Salt, and a good deal of beaten 
Pepper, then tie it up tight again, boil it an Hour longer, and it 
will eat fine. All other Puddings you have in the Chapter of 
—_ Sed 
To make 4 Harrico of French Beans. 
PALE a Pint of the Yeeds of French Beans, which are ready 
+ dry'd for Sowing, waſh them clean, and put them into a 


two Quart Sauce-pan, fill it with Water, and let them boil two 


Hours; if the Water waſtes away too much, you muſt put in 
more boil ing Water to keep them boiling. In the mean Time 
*ake almoſt Half a Pound of nice freſh Butter, put it into a clean 
Stew-pan, and when it is all melted and done making any 
Noiſe, have ready a Pint Baſon heaped up with Ontons peeled 
and ſliced thin, throw them into the Pan and fry them of a 
fine Brown, ſtirring them ahout that they may be all alike, 
then pour off the clear Water from the Beans into a Baſon, and 
throw the Beans all into the Stew-pan; ſtir all together, and 
throw in a large Tea Spoonful of beaten Pepper, two heap'd 
full of Salt, and ſtir it all together for two or three Minutes, 
You may make this Diſh of what Thickneſs you think proper 
(either to eat with a Spoon, or otherways) with the Liquor 
you poured off the Beans, For Change, you may make it thin 
enough for Soop. When it is of the proper Thickneſs you 


like it, take it off the Fire, and ſtir in a large Spoonful of Vinegar 


and the Yolks of two Eggs beat. The Eggs may be left out, if 


diſliked, Diſh it up, and fend it to Table. 
To make a Fowl Pye. 
IRST make a rich thick Cruſt, cover the Diſh with the 
Paſte, then take ſome very fine Bacon, or cold boiled Ham, 


lice it, and lay a Layer all over. Seaſon with a little Pepper, 


then put in the Faw], after it is picked and cleaned, and ſinged; 
ſhake a very little Pepper and Salt into the Belly, put in a little 
Water, cover it with Ham, ſeaſoned with a little beaten Pep- 


per, ＋ on the Lid and bake it two Hours. When it comes 


aut of the Oven, take Half a Pint of Water, boil it, and add to 
it as much of the ſtrong Soop as will make the Gravy quite 
rich, pour it boiling hot into the Pan and lay on the Lid ag 
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Send it to Table hot, or lay a Piece of Beef or Pork in ſoft Wa- 


ter twenty-four Hours, {lice it in the room of the Ham, and it 
will eat ine. * 


To make a Cheſhire Pork Pye for Sa. 


TAKE fome falt Pork that has been boiled, cut jt into thin 
+ Slices, an equal Quantity of Potatoes pared and fliced thin, 
make a good Cruſt, cover the Diſh, lay a Layer of Meat, ſeaſoned 


with a little Pepper, and a Layer of Potatoes ; then a Layer of 


Meat, a Layer of Potatoes, and fo on till your Pye is full. Seaſon 
it with Pepper; when it is full, lay ſome Butter on the Top, and 
fill your Diſt above Half full of ſoft Water, Cloſe your Pye up, 
and bake it in a gentle Oven, be Meth FED 

| „ M 
HEN you kill a Sheep, keep ſtirring the Blood all the Time 
till it is cold, or at leaſt as cold as it will be, that it may 
not congeal; then cut up the Sheep, take one Side, cut the Le 
like a Haunch, cut off the Shoulder and Loin, the Neck and Breaſt 
in two, ſteep them all in the Blood, as long as the Weather will 
permit you, then take out the Haunch, and hang it out of the Sun 
as long as you can to be ſweet, and roaſt it as you do a Haunch of 
Veniſon. It will eat very fine, eſpecially if the Heat will give you 
leave to keep it long. Take off all the Sewet before you lay it 
in the Blood, take the other Joints and, lay them in a large Pan, 
pour over them a Quart of Red Wine and a Quart of Rap Vine- 

r. Lay the fat Side of the Meat downwards 1n the Pan, on a 
Follow Tray is beſt, and pour the Wine and Vinegar over it; let 
it lay twelve Hours, then take the Neck, Breaſt and Loin out of 
the Pickle, let the Shoulder lay a Week, if the Heat will let you, 
rub it with Bay Salt, Salt Petre, and coarſe Sugar, of each a 
Quarter of an Ounce, one Handful of common Salt, and let it lay 


a Week or ten Days. Bone the Neck, Breaſt and Loin ; ſeaſon 


them with Pepper and Salt to your Palate, and make a Paſty as 
you do Veniſon. Boil the Bones for Gravy to fill the Pye, when 
it comes out of the Oven; and the Shoulder boil freſh out of the 
Pickle,: with a Peas Pudding, - ...- | -* 
And when you cut up 4 Sheep, take the Heart, Liver and 
Lights, boil them a Quarter of an Hour, then cut them ſmall, and 
chop them very fine; ſeaſon them with four large Blades of Mace, 
twelve Cloves, and a large Nutmeg all beat to Powder. Chop a2 
Pound of Sewet fine, Half a Pound of Sugar, two Pounds of Cur- 


rauts 


mix 


7 . * 
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rants clean waſhed, Half a Pint of Red Wane, mix. all well tope. 
ther, and make a Pye. Bake! it an Hour, it is very rich. 


To make Dumplings when you have White Bread, 


Tt the Crumb. of a Twopenny-Loaf g rated fine, as much 


Beef Sewet ſhred as fine as poſſible, a little Salt, Half a ſmall 
Nutmeg grated, a large Spoonkul. of Sugar, beat two Eggs with 


two Spoonfuls of Sack, mix all well together, and roll them up as 
big as a Turky's Eee. Let the Water boil, and throw them in, 


If an flop * on For Sas, melt yea with a 

ittle Sac ay the Dumplings in a pour the Sauce over 
. and —_ Sugar all over the Diſh. 

Theſe are very pretty, either at Land or Sea. You mult obferve 
to rub your Hands with Flour, when you make them up. 

The Portable Soop to war Abroad, you have in the fixth 


| Chapter, 


QUAL, xm 
ot H. Pudding, alete, Ke, 


75 make Almond fie Puddings. 


"FAKE two Pounds of Beef Sewet or Marrow, ſhred very ſmall, 


a Pound and a Half of Almonds blanched, and beat ve fine 
with Roſe-water, one Pound of grated Bread, a Pound and a > fora 
ter of fine Sugar, a little Salt, Half an Ounce of Mace, Nutmeg 
and Cinnamon together, twelve Yolks of Eggs, four Whites, a Pint 

of, Sack, a Pint and a Half of thick Cream, ſome Rofe or Oran 
flower water; boil the Cream, tie the Saffron in a Bag, and dip 


in the Cream, to colour it. Eirſt beat your Eggs very well, then 


ſtir in your Almonds, then the Spice, the Salt and Sewet, and 
all vr Ingredients together ; fill your Guts but Half full, 


put ſome Bits of Citron in the Guts as 15 fill them, tie chem 
up, and boil them a ola an Hour. 
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TAKE a Pound of Beef N chopped fae, Wit a. Pound 4 


{ſweet Almonds blanched, and beat fine with a little 7 


Larver or Roſe-water, Half a Pound of White Bread grated fine 


Half a Pound of Currants clean waſhed and picked, a Quarter. df 
a Pound of fine Sugar, a Quarter of an Ounce of Mace, Nutmeg, 
and Cinnamon together, of each an equal Quantity, and. Half a 
Pint of Sack; mix all well 1 with Half a Pint of good 
Cream, aud che Yolks of four Eggs. Fl your Guts Half fall, 

tie them up, and boil them a Quarter of an Hour. You — 


leave put the Currants ſor Change; but then You wulf 94g = a 


ene of a e nor ob oh. - \ a 


A third Ha. 


un a pint of bel a Quarter of a Pound af. 80 
Quarter of a Pound of Cutrants, the Ctumb of a Hal 

Roll — fine, ſix large Pippins pared and chopped fine, a Gi 

of Sack, or two Spoonfuls of Roſe-water, fix bitter «> Oil 

blanched and beat E. the Volks of two Eggs, and one White 


beat five; mix all together, fill che Guts beiter chen EL kal, 


TER 


on boil them a:Quarter of an Hove, = 


N make Hog Puddi ings ith 3 10 4 


Tx KE three Pounds of 505 ated Bread to four Pounds of Beef 
Sewet finely ſhred, two Pounds of Currants clean picked and 


waſhed, Clog Mace and Cinnamon, of each a Quartet of an 


Ounce, finely beaten, a little Salt, a Pound and a Haff of Sugar, a 
Pint of Sack, a Quart of Cream, a little Roſe- water, twenty Bos | 
well beaten, "but Half the Whites ; mix all thefe well wether, 
fill the Guts Half full, boil them a little, and yrick them as they 


| boil, to keep them fro Fo ng the Guts. Take them up u 


clean Cloths then lay them on your Diſh ;'or when you uſe them, 


boil them a few Minutes, or eat them cold. 


70 make Black Puddings. 


iner. before you kill your Hog, get a Peck of Gruts, -boit 
them Half an Hour in Water, then drain them and put them | 


into a clean Tub or large Pan, then kill your Hog and fave two 
Quarts of 


the Blood of the Hog, and keep ſtirring it till the 
Blood is quite cold; then mix it with your Gruts, and fur them 
well together, Seaſon with a lar ge Spoonful of Salt, a Quarter of 

| | an 


ding in the Middle. 


it is very fine; then ſhred fix ' Sev 
free from all Skin. Shred it as fine as poſſible; then take a good 


20 The Art of Cookery, 

an Ounce of Cloves, Mace and Nutmeg together, an equal Quar- 
tity of each; dry it, beat it well and mix in. Take a little Winter 
Savoury, Sweet Marjoram and 'Thyme, Pennyroyal ſtriped of 
the Stalks and chopped very fine; juſt enough to ſeaſon them, and 
to give them a Flavour, but no more. The next Day, take the 
Leaf of the Hog and cnt into Dice, ſcrape and waſh the Guts very 
clean, then tie one End, and begin to fill them; mix in the Fat 
as you fill them, be ſure put in a good deal of Fat, fill the Skins 


three Parts' full, tie the other End, and make your Puddings what 


Length you pleaſe ; prick them with a Pin, and put them into a 
Kettle of boiling Water. Boil them very ſoftly an Hour; then 
take them out, and lay them on clean Stra x. 

In Sorland they make a Pudding with the Blood of a Gooſe. 
Chop off the Head, and fave the Blood; ftir it till it is cold, 
then mix it with Gruts, Spice, Salt, and Sweet Herbs, according 
to their Fancy, and ſome Beef Sewet chopped. Take the Skin of 
the Neck, then pull out the Wind-pipe and Fat, fill the Skin, tie 


it at both Ends, ſo make a Pye of the Gibblets, and lay the Pud- 


To make Fine Sauſages. 


V OU muſt take fix Pounds of good Pork, free from Skin, 


1 Grifles and Fat, cut it _ ſmall, and beat it in a Mortar till 
ounds of Beef Sewet very fine and 


deal of Sage, waſh it very clean, pick off the Leaves, and ſhred it 
very fine. Spread your Meat on a clean Dreſſer or Table, then 
ſhake the. Sage all over, about three large Spoonfuls ; ſhred the 


thin Rhind of a middling Lemon very fine and throw over, with 


as many Sweet Herbs, when ſhred fine, as will fill a large Spoon; 
grate two Nutmegs over, throw over two Tea Spoonfuls of 


Pepper, a large Spoonful of Salt, then throw over the Sewet, 
mix 


it all well together. Put it down cloſe in a Pot; when 
you uſe them, roll them up with as much Egg as will make them 
roll ſmooth. Make them the Size of a Sauſage, and fry them in 
Butter or good Dripping. Be ſure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot 


and of a fine light Brown, they are enough. You may chop this 


Meat very fine, if you don't like it beat. Veal eats well done 
thus, or Veal and Pork together. You may clean ſome Guts, 


75 
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To make Common Sauſages. | 3 
TAKE three Pounds of nice Pork, Eat and Lean together, 
without Skin or Griſles; chop it as fine as poſhible, ſeaſon it 
with a Tea Spoonful of beaten Pepper, and, two of Salt, ſome 
Sage ſhred fine, about three Tea Spoonfuls; mix it well toge- 


ther, have the Guts very nicely cleaned, and fill them, or put them 


down in a Pot, ſo roll them of what Size you pleaſe, aud fry them. 
Beef makes very good Sauſages. es 


To make Bolognia Sauſages. 

| ; | 

T KE a Pound of Bacon, Fat and Lean together, a Pound of 
1 Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef 
Sewet, cut them ſmall and chop them fine, take a ſmall Handful of 


Sage, pick off the Leaves, chop it fine, with a few Sweet Herbs; 


ſcaſon pretty high with Pepper and Salt, You muſt have a large 
Gut, and fill it; then ſet on a Sauce-pan of Water, when it boils 
put it in, and prick the Gut for fear of burſting. Boil it ſoftly an 
Hour, then lay 1t ou clean Straw to dry. - ee 


* 
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G HAP. XII. 
To pot and make Hams, &c. 


J pot Pigeons, or Fowls, 


UT off their Legs, draw them, and wipe them with a Cloth, 
but don't waih them. Seaſon them pretty well with Pepper 
and Salt, put them in a Pot, with as much Butter as you think will 


cover them, when melted, and baked very tender; thei drain them 
very dry from the oy ; lay them on a Cloth, and that will ſuck 
up all the Gravy ; ſeaſon them again with Salt, Mace, Cloves, 
and Pepper beaten fine and put them down cloſe into a Pot. Take 
the Butter, when cold, clear from the Gravy, ſet it before the Fire 
to melt, and pour over the Birds; if you have not enough, clarify 
ſome more, and let the Butter be near an Inch thick above the 
Birds. Thus you may do all Sorts of Fowl; only Wild Fou! 
{hould be boncd, but that you may do as you pleaſe. 
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To pot a Cold Tongue, Beef, or Wada.” 


Cur it ſmall, beat it well in a Marble Mortar, with melted 
Putter, and two Anchovies, till the Meat 1s mellow and 
fine ; then put it down cloſe in your Pots, and cover it with 
clarified Butter. Thus you may do cold Wild Fowl ; or you 
may pot any Sort of cold Fowl whole, ſeaſoning them with what 
_ you pleaſe. 


To pot Veniſon. 


TAKE a Piece of Veniſon, Fat and Lean together, bw it in a 

Diſh, and ſtick Pieces of Butter al) over; tie a Brown Paper 
over it, and bake it. When it comes out of the Oven, take it out 
of the Liquor hot, drain it, and lay it in a Diſh when cold, 
take off all the Skin, and beat it in a Marble Mortar, Fat and 
Lean together, ſeaſon it with Mace, Cloves, Nutmeg, Black 
Pepper, and Salt to your Mind. When the Butter i is cold, that it 
was baked in, take a little of it, and beat in with it to moiſten it; 
then put it down cloſe, and cover it with clarified Butter. 

You muſt be ſure to beat i it, till it. is like a Paſte. 


To pot Tongues. 

AKE a Neat's Tongue, rub it with a Pound of White Salt, 
an Ounce of Salt-petre, Half a Pound of coarſe Sugar, rub it 
well, turn it every Day in this Pickle for a Fortnight. This 
Pickle will do ſeveral Tongues, only adding a little more White 
Salt; or we generally do them after our Hams. Take the Tongue 
out of the Pickle, cut off the Root, and boil it well, till it will 
peel ; then take your Tongues and ſeaſon them with Salt, Pepper, 
Cloves, Mace and Nutmeg, al] beat fine, rub it well with your 
Hands whilſt it is hot, then put it into a Pot, and melt as much 
Butter as will cover it all over. Bake it an Hour in the Oven, 
then take it out, let it ſtand to cool, rub a little freſh Spice on it; 
and when it is quite cold, lay it in your Pickling-pot. V hen 


Pour Butter is cold you baked it in, take it off clean from the | 


(Gravy, ſet it in an earthen Pan before the Fi Ire ; and when it is 
melted, pour it over the Tongue. You may lay Pigeons or 


Chickers on each Side; be ſure to tet the Butter be about an 
Inch above the r 


A fine 
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A fine Way to pot 4 Tongue. 


TAKE a dried Tongue, boil it till it is tender, then peel it; 

I take a large Fowl, bone it, a Gooſe, and bone it; take a Quar- 
ter of an Ounce of Mace, a Quarter of an Qunce of Cloves, a large 
Nutmeg, a Quarter of au Ounce of Black Pepper, beat all well 
together, a Spoonful of Salt, rub the Infide of the Fowl well, and 
the Longue. Put the Tongue into the Fowl, then ſeaſon the Gooſe, 
and fill the Gooſe with the Fowl and Tongue, and the Gooſe will 
look as if it was Whole. Lay it in a Pan that will juſt hold it, 
melt freſh Butter enough to cover it, ſend it to the Oven, and 
bake it an Hour and a Half; then uncover the Pot, and take out 
the Meat. Carefully drain it from the Butter, lay 1t on a coarſe 
Cloth till it is cold; and when the Butter is cold, take off the hard 
Fat from the Gravy, and lay it before the Fire to melt, put your 
Meat into the Pot again, and pour the Butter over. If there is 
not enough, clarify more, and let the Butter be an Inch above the 
Meat ; and this will keep a great while, eats fine, and looks beau- 
tiful. When you cut it, it muſt be cut croſs-ways down through, 
and looks very pretty. It makes a pretty Corner-diſh at Table, 
or Side-diſh for Supper. If you cut a Slice down the Middle quite 
through, lay it in a Plate, and Garmſh with green Parſley and 
Stertion-Flowers. If you will be at the Expence, bone a Turky, 
and put over the Gooſe. Obſerve, when you pot 14, to ſave a 
little of the Spice to throw over it, before the laſt Butter 1s put on, 

jor the Meat will not be ſeaſoned enough. _ 55 


To pot Beef like Veniſon. 


(CUT the Lean of a Buttock of Beef in Pound Pieces; for eight 
Pounds of Beef, take four Qunces of Salt-petre, four Ounces: 
of Peter- ſalt, a Pint of White Salt, and one Ounce of Sal-prurella, 
beat the Salts all very fine, mix them well together, rub the Salts 
all into the Beef, then let it lie four Days, turning it twice a Day; 
then put it inte a Pan, cover it with Pump-water, and a little of 
its own Brine, then bake it in an Oven with Houſhold Bread till. 
it is as tender as a Chicken, then drain from the Gravy and 
bruiſe it abroad, and take out all the Skin and Sinews, chen pound 
it in a Marble Mortar, then lay it in a board Diſh, mix in it 
an Ounce of Cloves and Mace, three Quarters of an Ounce of 
Pepper, and one Nutmeg all beat very fine. Mix it all very well 
with the Meat, then carify a little freſh Butter and mix with the 
Meat, to make it a little moiſt ; mix it very well together, preſs 
it down into Pots very hard, ſet it at the Cven's Mouta juſt ta 
| K k 2 fertle 


——— ——2P 


2.54 The Art of Cookery, 


ſettle, and cover it two Inches thick with clarified Butter, When 
cold, cover it with White Paper. | 
5 Jo pot Cheſhire Cheeſe. 
TAKE three Pounds of Cheſhire Cheeſe, and put it into a Mor- 
1 tar, with Half a Pound of the beſt freſh Butter you can get, 
pound them together, and in the beating add a Gill of rich Ca- 
nary Wie and Half an Ounce of Mace finely beat, then fifted fine 
like a fine Powder. When all is extreamly well mixed, preſs it 
hard down into a Gallipot, cover it with clarified Butter, and 
keep it cool. A Slice of this exceeds all the Cream- Cheeſe that 
can be made. | | F 
To collar a Breaſt of Veal, or a Pig. 
DONE the Pig or Veal, then ſeaſon it all over the Inſide with 
LI Cloves, Mace, and Salt beat fine, a Handful of Sweet Herbs 
ſtripped off the Stalks, and a little Penny-royal and Parſley ſhred 
very fine, with a little Sage; then roll it up as you do Brawn, 
bind it with narrow Tape very cloſe, then tie a Cloth round it, 
and | boil it very tender in Vinegar and Water, a like Quantity, 
with a little Cloves, Mace, Pepper and Salt, all Whole, Make it 
boil, then put in the Collars, when boiled tender take them up; 
and when both are cold, take off the Cloth, lay the Collar in an 
rthen Pan, and pour the Liquor over; cover it cloſe, and keep 
it for Uſe. If the Pickle begins to ſpoil, ſtrain it through a coarſe 
Cloth, boil it and skim it; when cold, pour it over. Obſerve, 
before you ſtrain the Pickle, to waſh the Collar, wipe it dry, and 
wipe the Pan clean. Strain it again after it is boiled, and cover 
it very cloſe, | | | 


| F collar Beef. 
"PALE a thin Piece of Flank. Beef, and ſtrip the Skin to the 
1 End, beat it with a Rolling- pin, then diſſolve a Quart of Peter- 


ſalt in five Quarts of Pump- water, ſtrain it, put the Beef in, and 
let it lye five Days, ſometimes turning it; then take a Quarter of 


7 


* 


an Ounce of Cloves, a good Nutmeg, a little Mace, a little Pep- 
per, beat very fine, and a Handful of Thyme {tripped off the 
Stalks; mix it with the Spice, ſtrew all over the Beef, lay on 
the Skin again, then roll it up very cloſe, tie it bard with Tape, 
' then put it into a Pot, with a Pint of Claret, and bake it in the 
Oven with the Bread. | 
„ n Anctber 
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Another Hay to ſeaſon a Collar of Beef. 
TAK E the Surloin or Flank of Beef, or any Part you think 


proper, and lay in as much Pump-water as will cover it; 


put to it four Ounces of Salt-petre, five or fix Handfuls of White 


Salt, let it lay in it three Days, then take it out, and take Half an 


Ounce of Clou es and Mace, one Nutmeg, a Quarter of an Ounce of 


Coriander- ſeeds, beat theſe well together, and Half an Ounce of 


Pepper, ftrew them upon the Inſide of the Beef, roll it up, and 


bind it up with coarſe Tape. Bake it in the ſame Pickle; and 
when it is baked, take it out, hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and 
bang it up again, within the K. of the Fire ; for it mult be kept 
dry, as you do Neats Tongues. V 


1 e bid gelbes: 
PAK E a Side of Salmon, and cut off about a Handful of the 


Tail, wafh your large Piece very well, and dry it with a 


Cloth ; then waſh it over with the Yolks of Eggs, then make ſome 
Force-Meat with that you cut off the Tail, but take care of the 
Skin, and put to it a Handful of parboiled Oyſters, a Tail or two 
of Lobſter, the Volks of three or four Eggs boiled hard, ſix An- 
chovies, a good Handful of Sweet Herbs chopped ſmall, a little 
Salt, Cloves, Mace; Nutmeg, Pepper, all beat fine and | grated 
Bread. Work all itheſe together into a Body, with the Yolks of 
Eggs, lay it all over the fleſhy Part, and a little more Pepper 
and Salt over the Salmon; ſo roll it up into a Collar, and bind it 
with broad Tape; then boil it in Water, Salt and Vinegar, but 
let the Liquor boil firſt, then put in your Collar, a Bunch of 
Sweet Herbs, ſliced Ginger and Nutmeg. Let it boil, but not too 
faſt. It will take near two Hours boiling ; and when it is enough, 
take it up, put it into your Souſing- pan, and when the Pickle is cold 
put it to your Salmon, and let it ſtand in it till uſed. Or you may 
pot it, after it is boiled pour clarified Butter over it. It will keep 
longeſt ſo; but either Way is good. If you pot it, be ſure the 
Butter be the niceſt you can get. . e 


p00 male Dutch Beef. 
AKE the lean Part of a Buttock of Beef raw, rub it well with 
Brown Sugar all over, and let it lye in a Pan or Tray two or 
three Hours, turning it two or three Jimes, then ſalt it well with 
common Salt and Salt-petre, and let it lye a Fortnight, turning ic 
every Day; then roll it very {trait in a coarſe Cloth, put it in a 
e | Checſe- 
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| Cheeſe-preſs a Day and a Night, and hang it to dry in a Chim- 
ney, When you boil it, you muſt put it in a Cloth; When it is 
cold, it will cut in Sli vers as Dutch Beef. '# 


To make Sham Brawn. | 


OIL two Pair of Neats Feet tender, take a Piece of Pork, of 
+, the thick Flank, and-boil it almoſt enough, then pick off the 
Fleſh of the Feet, and roll it up in the Pork tight, like a Collar 
of Brawn ; then take a ſtrong Cloth and ſome coarſe Tape, roll 
it tight round with the Tape, then tie it up in a Cloth, and boil 
it till a Straw will run through it; then take it up, and hang it 
up in a Cloth till it is quite cold; then put it into ſome Souſing 
Liquor, and uſe it at your own Pleaſure. 


To /ouſe a Turkey, in Imitation of Sturgeon. 


You muſt take a fine large Turky, dreſs it very clean, dry and 
hofne it, then tie it up as you do Sturgeon, put into the Pot 
you boil it in one Quart of White Wine, one Quart of Water, one 
Quart of good Vinegar, a very large Handful of Salt, let it boil, 
skim it well, and then put in the Turky. When it is enough, take 


it out, and tie it tighter. Let the Liquor boil a little longer; 


and if you think the Pickle wants more Vinegar or Salt, add it 
when it is cold, and pour it upon the Turky. It will keep ſome 
Months, covering it cloſe from the Air, and keeping it in a dry 
cool Place. Eat it with Oil, Vinegar and Sugar, juſt as you like 


it. Some admire it more than Sturgeon ; it looks pretty covered 


with Fennel for a Side-diſh, 
J pickle Pork. 
BNE your Pork, cut it into Pieces, of a Size fit to lye in the 


= Tub or Pan you deſign it to lye in, rub your Pieces well with 
-  Salt-petre, then take two Parts of common Salt and two of Bay- 


falt, and rub every Piece well; lay a Layer of common Salt in the 


Bottom of your. Veſſel, cover every Piece over with common Salt, 
lay them one upon another as cloſe as you can, filling the hollow 
Places on the Sides with Salt. As your Salt melts on the Top, 
ſtrew on more, lay a coarſe Cloth over the Veſſel, a Board over 
that, and a Weight on the Board to keep it down. Keep it cloſe 


covered; it will thus ordered keep the whole Year. Put a Pound 


of Salt-petre and two Pounds of Bay-ſalt to a Hog: 


A Pickle 
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A Pukle for Pork, which is to be eat ſoon. 
you muſt take two Gallons of Pump-water, one Pound of Bay- 
1 ſalt, one Pound of coarſe Sugar, ſix Ounces of Salt-petre ; boil 
it all together, and skim it when cold. Cut the Pork in what 
Pieces you pleaſe, lay 1t down cloſe, and pour the Liquor over it. 
Lay a Weight on it to keep it cloſe, nn get it cloſe from the 
Air, and it will be fit to uſe in a Week. If you find the Pickle 
begins to ſpoil, boil the Pickle again, and skim it; when it is 
told, pour it on your Pork again. . 


Po make Veal Hams. : 
UT the Leg of Veal like a Ham, then take a Pint of Bay-ſfalt, 
M two Ounces of Salt-petre, and a Pound of common Salt; mix 
them together, with an Ounce of Juniper Berries beat; rub the 
Ham well, and lay it in a hollow Tray, with the skinny Side 
downwards. Baſte it every Day with the Pickle for a Fortnight, 
and then hang it in Wood-ſmoke for a Fortnight. You may boil 
it, or parboil it and roaſt it, In this Pickle you may do two or 
three 'Tongues, or a Piece of Pork. W 


5 T0 make Beef Hams. wg 

you muſt take the Leg of a fat, but ſmall Beef, the fat S:orch 
or Welch Cattle is beſt, and cut it Ham Faſhion. Take an 
Ounce of Bay-ſalt, an Ounce of Salt-petre, a Pound of common 
Salt, and a Pound of coarſe Sugar (this Quantity for about four- 
teen or fiftcen Pounds Weight, and fo accordingly, if you pickle 
the whole Quarter) rub it with the above Ingredients, turn it every 
Day, and baſte it well with the Pickle for a Month: Take it out 
and roll it in Bran or Sawduſt, then hang it in Wood-ſmoke, 
where there is but little Fire, and a conſtant Smoke for a Month; 
then take it down, and hang it in a dry Place, not hot, and keep 
it for Uſe. You may cut a Piece off as you have Occaſion, ard 
either boil it or cut it in Raſhers, and broil it with poached Eggs, 
or boil a Piece, and it eats fine cold, and will ſhiver like Dutch 
Beef. After this Beef is done, you may do a thick Briſcuit of Beck 
in the ſame Pickle, Let it lay a Month, rubbing it every Day 
with the Pickle, then boil it till it is tender, hang it in a dry 
Place, and it eats finely cold cut in Slices on a Plate. It is a 
pretty Thing for a Side-diſh, or for Supper. A Shoulder of Mut- 
ton laid in this Pickle a Week, hung in Wood-ſmoke two or three 
Days, and then boiled with Cabbage, is very good, 
| Te. N 


£ 


b 

1 | you muſt take a Hind-Quarter of Mutton, cut it like a Ham, 
We take one Ounce of Salt-petre, a Pound of eoarſe Sugar, a Pound 
of common Salt; mix them and rub your Ham, lay it in a hollow 
Tray with the Skin downwards, batte it every Day for a Fort- 
night, then roll it in Sawduſt, and hang it in the Woud-fmoke a 
Fortnight ; then boil it, and hang it in a dry Place, and cut jt out 
In Raſhers. It don't eat well boiled, but eats finely broiled. 


W 


To make Pork Hams, ” 


you muſt take a Fat Hind-Quarter of Pork, and cut off a fine 
| Ham. Take an Ounce of Salt-petre, a Pound of coarſe Sugar, 
and a Pound of common Salt ; mix all together, and rub it well. 
Let it lye a Month in this Pickle, turning and baſting it every 
Day, then hang it in Wood-ſmoke as you do' your Beef in a dry 
Place, ſo as no Heat comes to it; and if you keep them long, hang 
them a Month or two in a damp Place, fo as they will be mouldy, 
and it will make them cut fine and ſhort. Never lay theſe Hams 
in Water till you boil them, and then boil them in a Copper, if 
you have one, or the biggeſt Pot you have, Put them in the | 
cold Water, and let them be four or five Hours before they boil. 
Skim the Pot well and often, till it boils. If it is a very large 
one, two Hours will boil it; if a ſmall one, an Hour and a Half 
will do, provided it be a great while before the Water boils. Take 
it up Half an Hour before Dinner, pull off the Skin, and throw 
Raſpings finely fifted all over. Hold a red-hot Fire-:hovel over 
it, and when Dinner is ready take a few Raſpings in a Sieve and 
* fift all over the Diſh; then lay in your Ham, and with your 
| Finger make fine Figures round the Edge of the Diſh, Be ſure 
to boil your Ham in as much Water as you can, and to keep it 
skimming all the Time till it boils. It muſt be at leaft four 
Hours before it boils, . 1 Fir 
This Pickle does finely for Tongues, afterwards to lye in it 3 
Fortnight, and then hung in the Wood-ſmoke a Fortnight, or to 
boil them out of the Pickle. 155 
: Yerkfvire is famous for Hams ; and the Reafon is this: Their 
Salt is much finer then outs in London, it is a large clear Salt, 
and gives the Meat a fine Flavour. I uſed to have it from Maid- 
ig in Eſſex, and that Salt will make any Ham as fine as you ca 
deſire. It is by much the beſt Salt, for ſalting of Meat. A deep 
bollow Wooden Tray is better than a Pan, becauſe the Pickle 
ſwells beſt about it. | | 


When 
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When you broil any of theſe Hams in Slices or Bacon, have 


ſome boiling Water ready, and let the Slices lay a Minute or two 
in the Water; then broil them, it takes out the Salt, and makes 
them eat finer, | vs 


ER 7 make Bacon. 

JAKE a Side of Pork, then take off all the Infide Fat, lay it on 
_ + a long Board or Dreſſer, that the Blood may run away, rub it 
well with good Salt on both Sides; let it lye thus a Week; then 
„ke a Pint of Bay-ſalt, a Quarter of a Pound of Salt-petre, beat 
then fine, two Pounds of coarſe Sugar, and a Quarter of a Peck of 
common Salt. Lay your Pork in ſomething that will hold the 
Pickle, and rub it well with the above Ingredients. Lay the ski 
Side downwards, and baſte it every Day with the Pickle for a 
Fortnight; then hang it in Wood-ſmoke as you do the Beef, and 
afterwards hang it in a dry Place, but not hot. You are to ob- 
ſerve, that all Hams and Bacon fhould hang clear from every 
Thing, and not againſt a Wall. 4 1 Top | 

\ Obſerve to wipe off all the old Salt before you put it into this 
Pickle, and never keep Bacon or Hams in a hot Kitchen, or in a 
Room where the Sun comes. It makes them all ruſty, . 


. Ta ſave potted Birds, that begin to be bad. 0 
1 HAVE ſeen potted Birds which have come a great Way, ofa 
ſmell ſo bad, that no Body could bear the Smell for the Rank- 
neſs of the Butter, and by manacine them in the following Man- 
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ner, have made them as good as ever was eat. 


: { 


Set 4 


large Sauce - pan of clean Water on the Fire; when it boils, 
take off the Butter at the Top, then take the Fowls out one by 
one, throw them into that Sauce-pan of Water Half a Minute, 
whip it out, and dry it in a clean Cloth infide and out; ſo do all 
till they are quite done. Scald the Pot clean; when the Birds are 
quite cold, ſeaſon them with Mace, Pepper, and Salt to your 
Mind; put them down clofe in the Pot, and pour clarified Butter 


over them. 


T pickle Mackrel, call'd, Caveach 
(CUT your Mackrel into round Pieces, and divide one into five ® 

or fix Pieces: To fix large Mackrel, you may take one Qunce 
of beaten Pepper, three large Nutmegs, a lite Mace, and a Hand- 
ful of Salt. Mix your Salt and. beaten Spice together, then make 
two or three Holes in each Piece, and thruſt the Seaforng into 
the Holes with your Finger, rub the Piece all over with the Sca- 
” ST. | 5 W {0nius 
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ſoning, fry them brown in Oil, and let them ſtand till they are 
cold; then put them into Vinegar, and cover them with Oil. They 
wall keep well covered a great while, and are delicious. 


ee A , XW. 
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PD pickle Walnuts Green. 
TAKE the largeſt and cleareſt you can get, pare them as thin 
as you can, have a Tub of Spring- Water ſtand by you, and 
throw them in as you do them. Put into the Water a Pound of Bay- 
falt, let them lye in that Water twenty-four Hours, take them out 
of the Water, then put them into a Stone Jar, and between every 
Layer of Walnuts, lay a Layer of Vine Leaves at the Bottom aud 
Top, and fall it up with cold Vinegar. Let them ftand all Night, 
then pour that Vinegar from them into a Copper or Bell-metal 
_ Skillet, with a Pound of Bay-falt ; ſet it on the Fire, let it boil, 
then pour it hot on your Nuts, tie them over with a Woolen Cloth, 
and let them ſtand a Week; then pour that Pickle away, rub your 
Nuts clean with a Piece of Flannel ; then put them again in your 
Jar, with Vine-Leaves as above, and boil freſh Vinegar. Put into 
your Pot. to every Gallon of Vinegar, a Nutmeg fliced, cut four 
large Races of Ginger, a Quarter of an Ounce of Mace, the fame 
of Cloves, a Quarter of an Ounce of whole Black Pepper, the like ; 
of Ordingal Pepper; then pour your Vinegar boiling hot on your | 
_ Walnuts, and cover them with a Woolen Cloth. Let it ſtand three 
or four Days, fo do two or three Times; when cotd, put in Half 
2 Pint of Muſtard-ſeed, a large Stick of Horſe-raddiſh fliced, tie 
them down clofe with a Bladder, and then with a Leather. They 
will be fit to eat in a Fortnight. Take a large Onion, ſtick the 
Cloves in, and lay in the Middle of the Pot. If you do them for 
kceping, don't boil your Vinegar, but then they will not be fit to 
cat under fix Months ;- and the next Year you may boil the Pickle 
this Way. They will keep two or three Years pood and firm. 


„ l Walnuts White. pn 
FAKE the largeſt Nuts you can get, juſt before the Shell begins 
+ to turn, pare them very thin till the White appcars, and throw 
them into Spring-water, with a Handful of Salt as you do them. 
| | h TOON DP 
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Let them ſtand in that Water fix Hours, lay on them a thin Board 
to keep them under the Water, then ſet a Stew-pan on a Charcoal 
Fire, with clean Spring- water, take your Nuts out of the other 
Water, and put them into the Stew-pan. Let them fimmer four or- 
five Minutes, but not boil ; then have ready by you a Pan of 
Spring- water, with a Handful of White Salt in it, ſt'r it with 
your Hand till the Salt is melted, then take your Nuts out of the 
Stew- pan with a Wooden Ladle, and put them into the cold Wa- 
ter and Salt. Let them ſtand a Quarter of an Hour, lay the Board 
oa them as before; if they are not kept under the Liquor they will 
turn black, then lay them on a Cloth, and cover them with ano- 
ther to dry; then carèfully wipe them with a ſoft Cloth, put them 
into your Jar or Glaſs, with ſome Blades of Mace, and Nutmes 
ſliced thin. Mix your Spice between your Nuts, and pour diſtilled 

* Vinegar over them; firſt let your Glaſs be full of Nuts, pour 
Mutton Fat over them, and tie a Bladder, and then a Leather. 


77 pickle Walnuts Pack. 


You muſt take large full- grown Nuts at their full Growth, 
before they are hard, lay them in Salt and Water; let them 
lye two Days, then ſhift them into freſh Water; let them lye two 
Days longer, then ſhift them again, and let them lye three Days; 
then take them out of the Water, and put them into your Pick- 
lIing-pot. When the Pot is Half full, put in a large Onion ſtuck 
with Cloves. To a Hundred of Walnuts, put in Half a Pint of 
Muſtard-ſeed, a Quarter of an Ounce of Mace, Half an Ounce of 
Black Pepper, Half an Ounce of All-ſpice, fix Bay-Leaves, and a 
Stick of Horſe - raddiſh ; then fill your Pot, and pour boiling | 
Vuegar over them, Cover them with a Plate, and when they are 
cold tie them down with a Bladder and Leather, and they will be 
fit to eat in two or three Months, The next Year, if any remains, 
boil up your Vinegar again, and «kim it; when cold, pour it over 
your Walnuts. This is by much the beſt Pickle for Uſe ; there- 
fore you may add more Vinegar to it, what Quantity you pleaſe. : 
If you pickle a great many Walnuts, and eat them falt, make your 
Pickle for a Hundred or two, the reſt keep in a ſtrong Brice of 
Salt and Water boiled till it will bear an Egg, and as your Pot 
empties, fill them up with thoſe in the Salt and Water. Take 
care they are covered with Pickle. 3 
In the ſame Manner you may do a ſmaller Qmntity ; but if you 
can get Ray Vineoar, uſe that inſtead of Salt and Water. Do them 
thus; put your Nuts into the Pot you intend to pickle them iu 
throw in a good Handful of Salt, and fill the Pot with Rap Vine 
e ls gab 
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gar. Cover it cloſe, and let them ſtand a Fortnight ; then rour 
them out of the Pot, wipe it clean, and juſt rub the Nuts with a 
cozrſe Cloth, and then put them in the Jar with the Pickle as 
above. If yon have the beſt Sugar - Vinegar of your own mak ing, 
| you need not boil it the firſt Year, but pour it on cold; and the 

next Year, if any remains, boil jt up again, sæim it, put freſh 
Spice to it, and it will do again. | 


and 1 pickle Gerkins. 
TEE what Quantity of Cucumbers you think fit and put them 


in a Stone Jar, tnen take as much Spring- water as you think 
will cover them: To every Gallon of Water, put as much Salt as 


will make it bear an Egg; ſet it on the Fire, and let it boil two or 
three Minutes, then pour it on the Cucumbers and cover them with 
a Woolen Cloth, and over that a Fewter Diſh ; tie them down 
cloſe, and let them ſtand twenty-four Hours, then take them out, 
lay them in a Cloth, and another over them to dry them. When 
they are pretty dry, wipe your Jar ont with a dry Cloth, put your 

Cucumbers in, and with them a little Dill and Fennel, a very 
1 For the Pickle, to every three Quarts of Vinegar, 
one Quart of 'Spring-water, till you think you have enough to 
cover them; put in a little Bay-ſalt and a little White Salt, but 
not too much. To every Gallon of Pickle, put one Nutmeg cut in 
Quartets, a Quarter of an Ounce of Cloves, a Quarter of an Ounce 
of Mace, a Quarter of an Ounce of Whole Pepper, and a large 


Race of Ginger fliced ; boil all theſe together in a Bell- metal or 
Copper Pot, pour it boiling hot on your Cucumbers, and cover 


them as before. Let them ſtand two Days, then boil your Pickle 


again, and pour 1t on as before, do ſo a third Time ; when they are 


cold cover them with a Bladder and then a Leather. Mind always 
to keep your Pickles cloſe cover'd, and never take them out with 
any Thing but a Wooden Spoon, or one for the Purpoſe. This 
Pickle will do the next Year, only boiling it up again. w_— 

You are to obſerve to put the Spice in the Jar with the Cucum- 
bers, and only boil the Vinegar, Water and Salt, and pour over 
them. The boiling of your Spice: in all Pickles ſpoils them, and 
loſes the fine Flavour of the Spice. | | 5 


To pickle Iarge Cucumbers in Slices, 


FAKE the large Cucumbers before they are too ripe, ſlice them 
the Thickneſs of Crown-pieces in a Pewter Diſh: To every 
Dozen of Cucurabers ſlice two large Onions thin, and ſo on till 
vou 
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ou have filled your Daſh, with a Handful of Salt between every 
Now ; then cover them with another Pewter Diſh, and let them 
ſtand twenty - four Hours, then put them in a Cullender, and let 
them drain very well; put them into a Jar, cover them over with, 
White Wine Vinegar, and let them ſtand four Hours; pour the 
Vinegar from them into a Copper Sauce-pan, and boil it with a 
little Salt; put to the Cucumbers a little Mace, a little whole Pep- 
per, a large Race of Ginger fliced, and then pour the boiling 
Vinegar on. Cover them cloſe, and when they are cold, tie them 
down, They will be fit to eat in two or three Days. OW. 


Te pickle Aſparagus. 


T AKE the largeſt Aſparagus you can get, cut off the white, 
Ends, and waſh the green Ends in Spring- water, then. put 
them in another clean Water, and let them lye two or three Hours: 
in it z then have a large broad Stew-pan full of Spring: water, 
with a good large Handful of Salt; ſet it on the Fire and when 
it boils put in the Graſs, not tied up, but looſe, and nat too many 
at a Time, for fear you break the Heads. Juſt ſcald them, and no 
more, take them out with a broad Skimmer, and lay them on a 
Cloth to cool. Then for your Pickle-: To a Gallon of Vinegar 
put one Quart of Spring- water, and a Handful'of Bay-ſalt; let 
them boil, then put your Aſparagus in your Jar; to a Gallon of 
Pickle, two Nutmegs, a Quarter of an Ounce of Mace, the ſame 
of whole White Pepper, and pour the Pickle hot over them. Co- 
ver them with a Linnen Cloth three or four Times double, let 
them ſtand a Week and boil the Pickle. Let them ſtand a Week 
longer, boil the Pickle again, and pour 1t on hot as before, When 
they are cold, cover them up cloſe with a Bladder and Leather, 


To pickle Peaches. 


TAKE your Peaches when they are at their full Growth, juſt 
before they turn to be ripe; be ſure they are not bruiſed ; 
then take Spring- water, as much as you think will cover them; 
make it ſalt enough to bear an Egg, 5 and common Salt, 
an equal Quantity each; then put in your Peaches, and lay a 
thin Board over them to keep them under the Water. Let them 
land three Days, and then take them out and wipe them very 
carefully with a fine ſoit Cloth, and lay them in your Glaſs or Jar, 
then take as much White Wine Vinegar, as will fill your Glaſs or 
Jar: To every Gallon put one Pint of the beſt. welt made Muſtard, 
wo or three Heads of Garlick, a good deal of Ginger ſliced, Half 
an Ounce of Cloves, Mace, and Nutmeg ; mix your Pickle well 
tbe together, 
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together, and pour over your Peaches. Tie them cloſe with a 
| Blzader and Leather, they will be fit to eat in two Months. You 
may with a fine Penknife cut them a- croſs, take out the Stone, fill 
$ them with made Muſtard-and Garlick, and Horſe- raddiſh, and 
Ginger ; tie them together. V 


J pickle Raddiſh- Pods. 


M AKE a ſtrong Pickle, with cold Spring- water and Bay- ſalt, 
ſtrong enough to bear an Egg, then put your Pods in, and 


lay a thin Board on them, to keep them under Water. Let them 


| ſtand ten Days, then drain them in a Sieve, and lay them on a 

4 Cloth to dry; then take White Wine Vinegar, as much as you 
F think will cover them, boil it, and put your Pods in a Jar, with 

Singer, Mace, Cloves, and Jamaica Pepper. Pour your Vinegar 

| boiling hot on, cover them with a coarſe Cloth, three or four 

| Times double, that the Steam may come through a little, and let 
{ them ſtand two Days. Repeat this two or three Times; when it 

is cold, put in a Pint of Muſtard-ſeed, and ſome Horſe-raddiſli; 

; | KY | 


* - 


cover it cloſe. | 15 
ll "8 P pickle French Beans. 
| ij PICKLE your Beans as you do the Gerkins, 


bl of nt To pickle Cauliflowers. > 
5 TAKE the largeſt and fineſt you can get, cut them in little 
= Pieces, or more. properly pull them into little Pieces, pick 
1 the ſmall Leaves that grow in the Flowers clean from them; then 
have a broad Stew - pan on the Fire with Spring - water, and when 
it boils, put in your Flowers, with a good Handful of white Salt, 
and juſt let them boil up very quick ; be ſure you don't let them 
boil above one Minute; then take them out with a broad Slice, 


lay them on a Cloth and cover them with another, and let them | 


Bottles, with twe or three Blades of Mace in each Bottle, and a 
Nutmeg ſliced thin; then fill up your Bottles with diſtilled Vine- 
gar, cover them over with Mutton Fat, over that a Bladder, and 
then a Leather. Let them ſtand a Month before you open them. 
If you find the Pickle taſte ſweet, as may be it will, pour off the 
Vinegar, and put freſh in, the Spice will do again. In a ira 
i y | | Ba trat kee nigh! 


| 
Wo 
i I)se till they are quite cold. Then put them in your wide-mouth'd 
it} | 
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micht, they will be fit to eat. Obſerve to throw them out of the 
boiling Water into cold, and then dry them. 


To pickle Beat - Root. 
QET a Pot of Spring- water on the Fire, when it boils, put in 
- your Beats, and let them boil till they are tender, then | 
them with a Cloth, and lay them in a Stone Jar; take three 
Quarts of Vinegar, two of Spring; water, and fo do till you think 
you have enough to cover your Beats. Put your Vinegar and Wa- 
ter in a Pan, and Salt to your Taſte; ſtir it well together, till 
the Salt is all melted, then pour them on the Beats, and cover it 


with a Bladder. Do not boil the Pickle. | +.1 211% 

0 pickle White Plumbs. 5 

TAKE the large White Plumbs, and if they have Stalks, let 
. + them remain on; and do them as you do your Peaches. 


To pickle: Nectarines and Apricots, 
T HEY are done the ſame as the Peaches. All. theſe ſtrong 
* Pickles will waſte with the Keeping, therefore you. mull fil | 
| . , - Ss af; a : (20s $4.2 133 L1G ©. 
them up with cold Vinegar. | re. 
il „ n, 7 


, 2 "Tg 


3 


e e 


T'AK E your Oniots when they ate dry enough to lye up in 
your Houſe, ſuch as are about as big as a large Walnut; of. 
you may do fome as ſmall as you pleaſe. Take off only the out- 
ward dry Coat, then boit them in one Water without ſhifting, till 
they begin to grow tender, then drain them through a Cullender, 
and let them eool; as foen as they are quite cold, flip off two out- 
ward Coats or Skins, flip them tilt they look white from each other, 
rab them gently with a fine ſoft Linren Cloth, and lay them on a 
| Cloth to cool. When this is done, put them into wide-mouth'd 
| Glaſſes, with about f& ot eight Bay-Leaves. To a Quart of 
Ouons, a Quarter of 'an Ounce of Mace, two large Races of 
| Ginger fliced ; all thefe Ingredients muſt be interfperſed here and 
| there, in the Glaſſes among the Onions, then boil to each Quart 
of Vinegar two Ouuces of Bay-ſalt, kim it well as the Skim 
| rifes, and let it ſtand till it is cold; then pour it into the Glaſe, 
cover it cloſe with a wet Bladder dipped in Vinegar, and tie 
them down. They will eat well, aud look white. As the Pickle 
waſtes, fill them with cold Viſſegar. 15 2 1 . 
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705 70 pickle Lemons. + © 
FAKE twelve Lemons, f them with a Piece of broken 
| Glaſs, then cut them croſs in two, four Parts downright, but 


, . 
v 


not quite through, but that they will hang together; then put iu 
as much Salt as they will hold, rub them well, and ſtrew them 
over with Salt. Let them lye in an earthen Diſh for three Days, 
and turn them every Day, then ſlit an Ounce of Ginger very thin, 
and ſalted for three Days, twelve Cloves of Gatlick, parboiled and 
ſalted three Days, a ſmall Handful of Muſtard -feeds bruiſed and 
ſearched through a Hair · ſieve, and ſome Red India Peppet ; take 
your Lemons out of the Salt, fqueeze them very gently, put them 
into a Jar, with the Spice and Ingredients, and cover them with 
the beſt White Wane Vinegar. Stop them up very cloſe, and in a 

Month's Time they will be fit to eat. i e 

70 pickle Muſhrooms White. 

TAKE ſmall Buttons, cut and prime them at the Bottom, waſh 

L them with a Bit of Flannel through two or three Waters, 
then ſet on the Fire in a Stew-pan Spring- water, and a ſmall 
Handfut of Salt; when it boils, pour your Muſhrooms in. Let it 
| boil three or four Minutes; then throw them into a Cullender, lay 
them on a Linnen Cloth quick, and cover them with another. 


7 make Pickle for Moſhrooms. 


T AKE a Gallon of the beſt Vinegar, put it into a cold Still: 
= "To every. Gallon of Vinegar, put Half a Pound of Bay-fait, a 
Quarter of a Pound of Mace, a Quarter of an Qunce of Cloves, a 
Nutmeg eut into Quarters, TY the Top of the Still covered 
with a wet Cloth. As the Cloth dries, put on a wet one; don't 
let the Fire be too large, left ygu burn the Bottom of the Still. 

Draw it as long as you taſte the Acid, and no longer. When you 

fill your Bottles, put in your Muſhrooms, here and there put in a 
. few Blades of Mace, and a Slice of Nutmeg ; then fill the Bottle 
with Pickle, and melt ſome Mutton Fat, ſtrain it, and pour over 


it. It will keep them better than Oil. | 
' You muſt put your Nutmeg over the Fire in a little Vinegar, 
and give it a boil. While it is hot, you may ſlice it as you pleaſe; 
When it ts cold, it will not cut; for it will crack to Pieces. 
Note, In the 19th" Chapter, at the End of the Receipt for 
making Vinegar, . you will ſee the beſt Way of pickling Muſh- 
Fa will not be ſo white, 


rooms, only 


% as 


E 
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To pickle Codlings. 


WHEN you have greened them as you do your Pippins, and 
they are quite cold, with a ſmall Scoop very caretully take 
off the Eye as whole as you can, ſcoop out the Core, put in a 
Clove of Garlick, fill it up with Muſtard- ſeed, lay on the Eye 
again, and put them in your Glaſſes, with the Eye uppermoſt. 
15 the ſame Pickle as you do to the Pippins, and tie them down 
cloſe. 8 3 


T) pickle Red Currants. 
THEY are done the ſame Way as Barberries. 


To pickle Fennel. 


QET Spring- water on the Fire, with 'a Handful of Salt; when 

it boils, tie your Fennel in Bunches, put them into the Water, 
juſt give them a ſcald, lay them on a Cloth to dry; when cold, 
put it in a Glaſs, with a little Mace and Nutmeg, fill it with cold 
Vinegar, lay a Bit of green Fennel on the Top, and over that a 
Bladder and Leather. "ts 


. T0 pickle Grapes. Is 
(GET Grapes at the full Growth, but not ripe, cut them in 
. ſmall Bunches fit for garniſhing, put them in à Stone Jar, 
with Vine- Leaves between every Layer of Grayes ; then take as 
much Spring- water as you think will cover them, put in a Pound 
of Bay-falt, and as much White Salt as will make it bear an Egg. 
Dry your Bay-ſalt and pound it, it will melt the ſooner, put it 
into a Bell- metal, or Copper Pot, boil it and «kim it very well; 
as it boils, take all the black Scum off, but not the white Skim. 
When it has boiled a Quarter of an Hour, let it ſtand to cool and 
ſettle; when it is almoſt cold, pour the clear Liquor on the 
Grapes, lay Vine-Leaves on the Top, tie them down cloſe with a 
Linnen Cloth, and cover them with a Diſh. Let them ſtand twen- 
ty-four Hours, then take them out, and lay them on a Cloth, cover 
7 Pa over with another, let them be dried between the Cloths 
then take two Quarts of Vinegar, one Quart of Spring- water, and 
one Pound of coarſe Sugar. Let it boil a little while, skim it as 
it boils very clean, let it ſtand till it is quite cold, dry your Jar 
with a Cloth, put freſh Vine-Leaves at the Bottom, and between 
etery Bunch of Grapes, and on the Top ; then pcur the Clear 0: 
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the Pickle on the Grapes, fill your Jar that the Pickle may be 
above the Grapes, tie a thin Bit of Board in a Picce of Flannel, 
lay it on the Top of the Jar to keep the Grapes under the Pickle, 
tie them down with a Bladder, and then a Leather; take them 
out with a Wooden Spoon. Be ſure to make Pickle enough to. 


cover them. 


1 
_ 


| 
| 


7 pickle Barberries, 


PAKE of White Wine Vinegar and Water, of each an equal 
Quantity: To every Quart of this Liquor, put in Half a Pound 
of e Sugar, then pick the worſt of your Barberries, and put 
into this Liquor, and the beſt into Glaſſes; then boil your Pickle 
with the worſt of your Barberries, and kim it very clean. Boil 
it till it looks of a fine Colour, then let it ſtand to be cold before 
you ſtrain ; then ſtrain it through a Cloth, wringing it to get all 
che Colour you can from the Barb: rries. Let it ſtand to cool and 
ſettle, then pour it clear into the Glaſſes in a little of the Pickle, 
boil a little Fennel; when cold, put a little Bit at the Top of the 
Pot or Glaſs, and cover it cloſe with a Bladder and Leather. Io 
every Half Pound of Sugar, put a Quarter of a Pound of Whit 
Salt. ws * 


To aichls Red Cabbage. 


Sitzer the Cabbage thin, put to it Vinegar and Salt, * an 
Ounce of All- ſpice cold; cover it cloſe, and keep it for Uſe. 
It is a Pickle of little Uſe, but for garniſhing of Viſhes, Sallads 
And Pickles, though ſome People are fond of 1t. 


To pickle Golden Pi ppins. 


T- KE the fineſt Pippins you can get, free from Spots and 


Bruiſes, put them into a Preſerving -pan of cold Spring - water, 


and ſet them on a Charcoal Fire. Keep them turning with a 


Wooden Spoon, till they will peel ; do not let them boil. When 
they are boiled, Fa them, and put them into the Water again, 
with a Quarter of a Pint of the, beſt Vinegar, and a Quarter of an 


Ounce of Allum, cover them very cloſe With a Pewter-diſh, and 
ſet them on the Charcoal Fire again, a flow Fire not to boil. Let 
them ſtand, turning them now and then till they look green, 
r. take them out, and lay them on a Cloth to cool; when cold, 
make your Pickle as for the Peaches, only inſtead of made Muſ- 
0s this muſt be Muftard - ſees whole. Cover them cloſe, and 
Keep them for Uſe, 


To. 


—_—; 7 A 


{ 
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. To pickle Stertion-buds and Limes, you pick them of 


the Lime=Trees in the dummer. 


TJ AkE new Stertion-ſeeds or Limes, pickle them when large» 


have ready Vinegar, 
in, and ſtop the Bottle cloſe. 


J) pickle Oyſters, Cockles and Muſſels. 
TAKE two Hundred of Oyſters, the neweſt and beſt you can 


get, be careful to ſave the Liquor in ſome Pan as you open 


gar, with what Spice you pleaſe, throw them 


them, cut off the black Verge, ſaving the reſt, put them into their 


own Liquor, then put all the Liquor and Oyſters into a Kettle, 
boi! them about Half an Hour, on a very gentle Fire, do them 
very ſlowly, skimming them as the Scum riſes, then take them 
off the Fire, take out the Oyſters, ſtrain the Liquor through a 
fine Cloth, then put in the Oyſters again; then take out a Pint of 
the Liquor whilſt it is hot, put thereto three Quarters of an Ounce 
of Mace, and Half an Ounce of Cloves. Juſt give it one Boll, 


then put it to the Oyſters, and ftir up the Spices well antng the. 
Oyſters, then put in about a Spoonful of Salt, three Quarters of a 
Pint of the beſt White Wine day os and a Quazter of an Qunce - 


of Whole Pepper; then let them ſtand till they be cold, theu put 


the Oyſters as many as you well can into a Barrel, put in as much 


Liquor as the Barrel will hold, letting them ſettle a while, and 


they will ſoon be fit to eat, or you may put them into Stone Jars, 


cover them cloſe with a Bladder and Leather, and be ſure they be 
quite cold before you cover them up. Thus do Cockles and Mul- 
ſels, only this, Cockles are ſmall, and to this Spice you mult have 
at leaſt two Quarts, nor is there any Thing to pick off them. 
Muſſels you muſt have two Quarts, take great care to pick tne Crab 
out under the Tongue, and a little Fus which grows at the Root 
of the Tongue. The two latter, Cockles and Nuſlels, muſt be 
waſhed in ſeveral Waters, to clean them from tae Grit, put them 
in a Stew-pan by themſelves ; cover them clofe, and when they 


are open, pick them out of the Shells and ſtrain the Liquor. 


To pickle young Suckers, or young Artichokes, 


before the Leaves are hard. 


FAKE voung Suckers, pare them very nicely, all the hard 

Ends of the Leaves and Stalks, juſt ſcald them in Jalt and 
Water, and when they are cold put them into little Glas Bottles, 
with two or three Blades of large Mace and a Nutmeg litce] thin, 
5 | | M m 2 i Ml 
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fill them either with diſtilled Vinegar, or the Sugar Vinegar of 
your own making, with Half Spring-water, 


* 


70 pickle Artichoke- Bottoms. 


OIL Artichokes till you can pull the Leaves off, then take off 
DDthe Chokes, and cut them from the Stalk; take great Cate 
you don't let the Knife touch the Top, throw them into Salt and 
Water for an Hour, then take them out and lay them on a Cloth 


to drain, then put them into large wide-mouth'd Glaſſes, put a 


little Mace and ſliced Nutmeg between, fill them either with diſ- 


tilled Vinegar, or your Sugar Vinegar and Spring-water ; cover 
them with Mutton Fat try' d, and tie them down with a Bladder 


and Leather. 
70 pickle Samphire. 
T4 KE the Samphire that is green, lay it in a clean Pan, throw 


two or three Handfuls of Salt over, and cover it with Spring- 
water, Let it lye twenty-four Hours, then put it into a clean Braſs 


Sauce-pan, throw 1n a Handful of Salt, and cover it with good 
* Vinegar, Cover the Pan cloſe, and ſet it over a very flow ms 
Jet it ſtand till it is juſt green and criſp, then take it off in a Mo- 


ment, for if it ſtands to be ſoft it is ſpoiled ; put it in your Pick- 


Ling- pot, and cover it cloſe. When it is cold, tie it down with a 
| Bladder and Leather, and keep it for Uſe. Or you may keep it 
all the Year, in a very ſtrong Brine of Salt and Water, and throw 
it into Vinegar juſt before you uſe it. 


Elder-Shoots, in Imitation of Bamboo. 


A EE the largeſt and youngeſt Shoots of Elder, which put out 
in the Middle of May, the middle Stalks are moſt tender and 


biggeſt ; the ſmall ones not worth doing. Peel off the outward = 


P.el or Skin, and lay them in a ſtrong Brine of Salt and Water for 
one Night, th 

Time, make your Pickle of Half White Wine, and Half Beer Vine- 
gar: To each Quart of Pickle, you muſt put an Ounce of White 
or Red Pepper, an Ounce of Ginger ſliced, a little Mace, and a 


few Corns of Jamaica Pepper, When the Spice has boiled in the 


Pickle, pour it hot upon the Shoots, ſtop them cloſe immediately, 


and ſet the Jar two Hours before the Fire, turning it often. It 1s 


as good a Way of greening Pickles, as often boiling; or you may 


poll the Pickle two or three Times, and pour it on boiling hot, 


juſt as you pleaſe, If you make the Pickle of the Sugar Vinegar, 


" don 


\ 


en dry them in a Cloth, Piece by Piece. In the mean 


] 
( 
f 
| 
| 
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vou muſt let one Half he Spring-Water. You have the Receipt or | 
this Vinegar, in the 19th Chapter. 


Rules to be obſerved in Pickling. 
ALVWAY S uſe Stone Jars for all Sorts of Pickles, that require hot 
Pickle to them. Ihe firſt Charge is the leaſt, for theſe not only 
laſt longer, but keep the Pickle better; for Vinegar and Salt will 
penetrate through all earthen Veſſels, Stone and Glaſs is che only 
Thing to Keep Pickles in. Be ſure never to put your Hands in to 
take Pickles out, it will ſoon ſpoil it. The beſt Way is, to every 
Pot tie a Wooden Spoon full of little Holes, to take the Pickles 
out with. 1 25 


CHAP. XV. 


To make a Rich Cake. 


TAKE four Pounds of Flour well dried and ſifted, ſeven Pounds 
of Currants waſhed and rubbed, fix Pounds of the beſt freſh 
Butter, two Pounds of Jordan Almonds blanched, and beaten with 
Orange-flower Water and Sack till they are fine, then take four 
Founds of Eggs, put Half the Whites away, three Pounds of double- 
refined Sugar beaten and ſifted, a 9 of an Ounce of Mace, 

the ſame of Cloves and Cinnamon, three large Nutmegs, all beaten 
fine, a little Ginger, Half a Pint of Sack, Half a Pint of right 
French Brandy, Sweet-Meats to your liking, they muſt be Orange, 
Lemon, and. Citron, Work your Butter to a Cream with your 
Hands before any of your Ingredients are in, then put in your Sugar 
and mix it well together; let your Eggs be well beat and ftraired 
through a Sieve, work in your Almonds firſt, then put in your 
Eggs, beat them all together till they look white and thick, then 
put in your Sack, Brandy and _ ſhake your Flour in by De- 


frees, and when your Oven is ready, put in your Currauts and 


dweet-Meats as you put it in your Hoop. It will take four Hours 
baking in a quick Oven. You muſt keep it beating with vour Hand 
all the while you are mixing of it, and when your Currants are 
well waſhed and cleaned, let them be kept before the Fire, ſo that 
they may go warm into your Cake, This Quantity wall bake | 
leſt in two Hoops, 


To 
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KEW" | To ce a Great Cake. 


AKE the Whites of twenty-four Eggs, and a Pound of double- 
: refin'd Sugar beat and fifted fine; mix both together in a 


deep earthen Pan, and with a Wisk wisk it well for two or three. 


Hours together till it looks white and thick, then with a thin“ 


broad Board . or Bunch of Feathers ſpread it all over the Top and 
Sides of the Cake; ſet it at a proper Diſtance before a good clear 
Fire, and keep turning it continually for fear of its changing 
Colour; but a cool Oven is beſt, and an Hour will harden it. Vou 
may perfume the Icing with what Perfume you pleaſe. 


To aße a Pound Cake. 
AKE a Pound of Butter, beat it in an earthen Pan with your 


Hand one Way, till it is like a fine thick Cream, then have 
ready twelve Eggs, but Half the Whites ; beat them well, and 


beat them up with the Butter, a Pound of Flour beat in it, a Pound 


of Sugar, and a few Carraways. Beat it all well together for an 
Hour with your Hand, er a great Wooden Spoon, butter a Pan 
and put it in, and then bake it an Hour in a quick Oven. 


For Change, you may put in a Pound of Currants clean waſhed. 


and picked. 85 


Jo make a cheap Seed Cake. 


Vu muſt take Half a Peck of Flour, a Pound and a Half c 
Butter, put it in a Sauce-pan with a Pint of new Milk, ſet it 
on the Fire, take a Pound of Sugar, Half an Ounce of All-ſpice 


beat fine, and mix them with the Flour. When the Butter 1s 


melted, pour the Milk and Butter in the Middle of the Flour, and 
work it up like Paſte, Pour in with the Milk Half a Pint of good 
Ale Yeaſt, ſer it before the Fire to riſe, juſt before it goes to the 
Oven: Either put in ſome Currants or Carraway-ſeeds, and bake 
it in a quick Oven. Make it into two Cakes, They will take an 
Hour and a Half bak ing. 5 e 


= | To make a Butter Cake. 

You muſt take a Diſh of Butter, and beat it like Cream with 
I your Hands, two Pounds of fine Sugar well beat, three Pounds 
of Flour well dried, and mix them in with the Butter, twenty-four 
Eggs, leave out Half the Whites, and then beat all together for an 
Hour, Juſt as you are going to put it into the Oven, put in a 


Quarter 


by... 


\ 
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Quarter of au Ounce of Mace, a Nutmeg beat, a little Sack or 
Brandy, and Seeds or Currants, juſt as you pleaſe. e 


To make Ginger-Bread Cakes. 


TAKE three Pounds of Flour, one Pound of Sugar, one Pound 

L of Butter rubbed in very fine, two Ounces of Ginger beat fine, 
a large Nutmeg grated ; then take a Pound of Treacle, a Quarter 
of a Pint of Cream, make them warm together, and make up the 
Bread Riff ; roll it out, and make it up into thin Cakes, cut them 
out with a Tea-Cup, or ſmall Glaſs, or roll them round like Nuts, 
and bake them on Tin Plates in a flack Oven. ER 


To make a fine Seed or Saffron Cake. 

you muſt take a Quarter of a Peck of fine Flour, a Pound and 

a Half of Butter, three Ounces of Carraway ſeeds, fix Eggs 
beat well, a Quarter of an Qunce of Cloves and Mace beat together 
very fine, a Penny worth of Cinnamon beat, a Pound of Sugar, a 
penny worth of Roſe Mater, a Pennyworth of Saffron, a Pint and a 
Half of Yeaſt, and a Quart of Milk; mix it all together lightly 
with your Hands thus: Firſt boil your Milk and Butter, then skim 
off the Butter, and mix it with your Flour and a little of the 
Milk; ſtir the Yeaſt into the reſt and ſtrain it, mix it with the 
Flour, put in your Seed and Spice, Roſe Water, Tincture of Saf- 
fron, Sugar and Eggs; beat it all'up well with your Hands light- 
ly, and bake it in a Hoop or Pan, but be ſure to butter the Pan 
well. It will take an Hour and a Half in a quick Oven. You mag 


i leave out the Seed, if you chuſe it, and I think it rather better 
1 Wl vithout it, but that you muſt do as you like. : 
d 


ge To make a rich Seed Cake, called the Nun's Cake. 


ce you muſt take four Pounds of the fineſt Flour, and three 
Pounds of double-refined Sugar beaten and fifted ; mix them 
together, and dry them by the Fire till you prepare your other 
Materials. Take four Pounds of Butter, beat it with, your Hand 
till it is ſoft like Cream, then beat thirty-five Eggs, leave out fix- 
ich deen Whites, ſtrain off your Eggs from the 'Treeds, and beat them 
ads and the Butter together till all appears like Butter. Put in four or 
our five Spoonfuls of Roſe or Orange-flower Water, and beat again; W 
an then take your Flour and Sugar, with fix Ounces of Carraway- "9 
na beds, and fire( them in by Degrees, beating it up all the Time 
aner for two Hours together. You may put in as much Tincture of 
- WI Cinnamon or A mber-zreafe as you pleaſe ; butter your Hoop, and 
| | i . | let 
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let it ſtand three Hours in a moderate Oven. You mult obſerve 
always in beating of Butter to do it with a cool Hand, aud beat 
it always one as in a deep earthen Diſh, 


Jo make Pepper Cakes. 


T. ARE Half a Gill of Sack, Half a Quarter of an Ounce of 
whole white Pepper, put it in and boil it together a Quarter 
of an Hour, then take the Pepper out, and put in as much double 
refined Sugar as will make it like a Paſte, then drop it in what 


Shape you pleaſe on Plates, and let it dry itſelf. 


To make Portugal Cakes. 


Mi into a Pound of fine Flour, a Pound of Loaf Sugar beat 
and ſifted, then rub into it a Pound of pure ſweet Butter, till 
it is thick like grated white Bread, then put to it two Spoonfuls 
of Roſe Water, two of Sack, ten Eggs, whip them very well with 
a Whisk, then mix into it eight * of Currants, mix'd all 
well together; 3. butter the Tin Pans, fill them but Half full, and 
bake them; if made without Currants they'll keep Half a Yer; 
add a Pound of Almonds blanched, and beat or Roſe-Water as 
above, and leave ont the Flour. Theſe are another Sort and better. 


To male a Pretty Cake. 


TAKE. FR Pounds of Flour well dried, one Pound of Sugar, 

L Half an Ounce of Mace, as much Nutmeg, beat your Spice 
very fine, mix the Sugar and Spice in the Flour, take twenty-two 
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaſt 

and the Eggs in the Flour, take two Pounds and a Half of freſh 
Butter, a Pint and a Half of Cream, ſet the Cream and Butter 
over a Fire, till the Butter is melted, let it ſtand till it s 


Blood- warm, before you put it into the Flour, ſet it an Hour by 


the Fire to riſe, then put in ſeven Pounds of Currants, which 
muſt be plumped in Half a Pint of Brandy, and thrce Quarters of 
a Pound of 94 Peels. It muſt be an Hour and a (Quarter in the 
Oven. You muſt put two Pounds of chopped Raiſins in the Flour, 
and a Quarter of a Pint of Sack. When you put the Currants in, 
bake it in a Hoop. | 


To make Cinger- Bread. 


T2 AKE three Quarts of fine Flour, two Ounces of beaten Gin— 
ger, a Quarter of an Ounce of Nutmeg, Cloves, and Mace 
beat fine, but moſt of the laſt ; mix all together, three Quarters of 


2 Pound of fine Sugar, two Pounds of T reacle, let! it over the — 
| ut 
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ON Pound of Butter beaten to Cream, a Pound and a owes of 
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but don't let it boil ; three Quarters of a Pound of Bu'ter melted 
in the Treacle, and ſome candied Lemon and Orange-peel cut 


ſine, mix all theſe together well. An Hour will bake it in a. 


quick Oven, 


75 mate Tittle Fine Cakes. 


Flour, a Pound of fine Sugar beat fine, a Pound of Currants 


clean waſhed and picked, fix Eggs, two Whites left out, beat them 


fine, mix the Flour, Sugar. and Eggs by Degrees into the Batter, 
beat it all well with both Hands, either make it into little Cakes 
or bake it in one. | | 5 8 » 


Another Sort of Little Cakes. 


A Pound of Flour and Half a Pound of Sugar, beat Half a 
pound of Butter with your Hand, and mix them well toge- 
ther. Bake it in little Cakes, * 


T0 make Drop Biſcuits. 


T AKE eight Eggs, and one Pound of double-refined Sugar 


beaten fine, twelve Ounces of fine Flour well dried, beat your 
Eggs very well, then put in your Sugar and beat it, and then your 


Flour by Degrees, beat it all very well together without ceaſing ; 


your Oven muſt be as hot as for Halfpenny Bread, then flour ſome 
Sheets of Tin, and drop your Biſcuits of what Bigneſs you pleaſe, 
put them in the Oven as faſt as you can, and when you ſee them 
riſe, watch them, if they begin to colour take them out, and put 
in more; and if the firſt is not enough, put them in again. If they 
are right done, they will have a white Ice on them. You may, 11 
you chuſe it, put in a few Carraways ; when they are all baked, 


lace, © 


put them in the Oven again to dry, then keep them in a very dry 


To make Common Biſcuits. FED 
AT up fix Eggs, with a Spoonful of Roſe Water and a Spoon-, 
ful of Sack, then add a Pound of fine powdered Sugar, and 

a Pound of Flour; mix them into the Eggs by Degrees, and an 
Ounce of Coriander-ſeeds, mix all well together, ſhape them on 
white thin Paper, or Tin Moulds, in any Form you pleaſe. Beat 
the White of an Egg, with a Feather rub them over, and duſt 
fine Sugar over them. Set them in an Oven moderately heated, 


till they rife and come to a good Colour, take them out; and 


Nn When 


276 The Art of Cookery, 
when you have done with the Oven, if you have no Stove to dry 


* in, put them in the Oven again, and let them ſtand all Night 
to dry. | ; TD IC Ind OS ht 


7D make French Biſcuits. 

TAVING a Pair of clean Scales ready, in one Scale put three 
= new laid Eggs, in the other Scale put as much dried Flour, 
an equal Weight with the Eggs, take out the Flour, and as much 
fine powdered Sugar; firſt beat the Whites of the Eggs up well 
with a Wisk till they are of a fine Froth, then whip in Half an 
Ounce of candied Lemon-peel cut very thin and fine, and beat 
well; then by Degrees whip in the Flour and Sugar, then il ip 
in the Volks, and with a Spoon temper: it well together, then ſhape 
your Biſcuits on fine white Paper with your Spoon, and, throw 
powdered Sugar over them. Bake them in a moderate Oven, not 
too hot, giving them a fine Colour on the Top. When they are 
baked, with a fine Knife cut them off from the Paper, and lay 
them in Boxes for Uſe. EF © 


x; To make Mackeroons. "7% 
= AK E a Pound of Almonds, let them be ſcalded, blanched and 
I thrown into cold Water, then dry them in a Cloth, and pound 
them in a Mortar, moiſten them with Orange- flower Water, or 
the White of an Fee, left they turn to an Oil; afterwards take an 
ny of fine Powder Sugar, with three or four Whites 
of Eggs, and a little Musk, beat all well together, and ſhape ' 
them on Wafer-paper with a Spoon round. Bake them in a gentle 
Oven on Tin Plates. I | Ed 


© d make Shrtewibury Cakes. 
| TAKE two Pounds of Flour, a Pound of Sugar finely ſearch'd, 
mix them together (take out a Quarter of a Pound to roll them 
in) take four Eggs beat, four Spoonfuls of Cream, and two Spoon- 
fuls of Roſe Water, beat them well together, and mix them with 
tate Flour into a Paſte, roll them into thin Cakes, and bake them 
S944 gd Oven” 75 5 fo ors © 


wo font ee NY male Madling Cakes. 

To a Quarter of a Peck of Flour well dried at the Fire, add 
J. two Pounds of Mutton-ſewet tried and ſtrained clear off, when 
It js a little cool, mix it well with the Flour, ſomie Salt, and a 
ae Re” ĩ AT es | | very 


* 
- 


ee] 


made Plain and Ea. 277 


very little All -ſpice beat fine: Take Half a Pint of good Yeaſt, 
and put in Half a Pint of Water, ſtir it well together, ſtrain it, 
and mix up your Flour into a Paſte of a moderate Stiffneſs. . You 
muſt add as much cold Water as. will make the Paſte of a right 
order; make it into Cakes about the Thickneſs and Bigneſs of an 
Oat- Cake ; have ready ſome Currants clean waſhed and picked, 
ſtrew ſome juſt in the Middle of your Cakes between your Dough, 
ſo that none can be ſeen till the Cake is broke. You may leave 
the Currants out, if you don't chuſe them. ; 


T6 make Light Wigs. 
TAKE a Pound and a Half of Flour, and Half a Pint of Milk 


made warm, mix theſe together, cover it up, and let it lye by 
the Fire Half an Hour ; then take Half a Pound of Sugar, and 
Half a Pound of Butter, then work theſe into a Paſte and make it 
into Wigs, with as little Flour as poſſible. Let the Oven be 
pretty quick, and they will / rife very much. Mind to mix a 
Quarter of a Pint of good Ale Yeaſt in Milk. 


To make very good Wigs. 


AKE a Quarter of a Peck, of the fineſt Flour, rub into it three 
uarters of a Pound of freſh Butter till it is like grated Bread, 
ſomething more then Half a Pound of Sugar, Half a Nutmeg, 
Half a Race of Ginger grated, three Eggs, Yolks and Whites 
* very well, and put to them Haff a Pint of thick Ale Leaſt, 
three or four Spoonfuls of Sack, make a Hole in the Flour, and 
pour in your Yeaſt and Eggs, as much Milk, juſt warm, as will 
make it into a light Paſte. Let it ſtand before the Fire to rife 
Half an Hour, then make it into a Dozen and a Half of Wige, 
waſh them over with Egg juſt as they go into the Oven. A 
quick Oven, and Half an For will bake them. : 


| To make Buns. LN 
TAKE two Pounds of fine Flour, a Pint of good Ale Yeaſt, 

L put a little Sack in the Yeaſt, and three Eggs beaten, knead 
all theſe together with a little warm Milk, a little Nutmeg, and 
a little Salt; then lay it before the Fire till it riſes very light, 
then knead in a Pound of freih Butter, a Pound of rough Carraway- 
Comfits, and bake them in a quick Oven, in what Shape you 
pleaſe on flour d Papers. 1 5 es 


Nn 2 | 20 


each Coat as you 1oll it. Make it juſt as you uſe it. 
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| To make little Plumb Cakes. 

AKE two Pounds of Flour dried in the Oven, or at a great 

Fire, and Half a Pound of Sugar finely powder'd, four Yolks 
of Eggs, two Whites, Half a Pound of Butter waſhed with Roſe 
Water, fix Spoonfuls of Cream warmed, a Pound and a Half of 
Currants unwaſhed, but picked and rubbed very clean in a Cloth ; 
mix it all well together, then make them up into Cakes, bake 
them in an Oven almoſt as hot as for a Manchet, and let them 
ſtand Half an Hour till they are coloured on both Sides, then take 
down the Oven-Lid, and let them ſtand to ſoak. You muſt rub 
the Butter into the Flour. very well, then the Egg and Cream, 


and then the Currants, 


& 
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CHAP XVI. 


Of Cheeſecakes, Creams, Jellies, Whip 


Fyllabubs, Ge. 
To make fine Cheeſccakes. 


| TREE a Pint of Cream, Warm it, and put it to five Quarts of | 


1 Milk warm from the Cow, then put Runnet to it, and juſt 
give it a ſtir about; and when it is come, put the Curd in a 


Linnen Bag or Cloth, let it drain well away from the Whey, but 


do not ſqueeze it much; then put it in a Mortar, and break the 
Curd as fine as Butter, then put to your Curd Half a Pound of 


ſweet Almonds blanched and beat exceeding fine, and Half a 


Pound of Mackeroons beat very fine. If you have no Mackeroons, 
get Naples Biſcuits, then add to it the Yolks of nine Epps beaten, a 
whole Nutmeg grated, two perfumed Plumbs, diffolved in Roſe or 
Orange- flower Water, Half a Pound of fine Sugar; mix all well 
together, then melt a Pound and a Quarter of Butter, and ftir it 

well in it, and Half a Pound of Currants plumped, to let ftand to 
cool till you uſe it, then make your Puff-paſte thus: Take a 
Pound of fine Flonr, wet it with cold Water, roll it out, put into 
it by Degrees a Pound of freſh Butter, and ſhake a little Flour on 


You 


made Plain and Eafy. 
You may leave out the Currants, for Change, nor need you put 
in the perfumed Plumbs, if you diflike them; and for Variety, 
when you make them of Mackeroons, put in as much Tincture of 
Saffron as will give them a high Colour, but no Currants, This 
we call Saffron Cheeſecakes; the other without Currants, Almond 
Cheeſecakes; with Currants, fine Cheeſecakes; with Mackeroons, 
Mackeroon Cheeſecakes. ; | 


To make Lemon Cheeſecakes. 


AKE the Peel of two large Lemons, boil it very tender, then 
pound it well in a Mortar, with a Quarter of a Pound or more 


of Loaf Sugar, the Yolks of fix Eggs, and Half a Pound of freſh 
Butter; pound and mix all well together, lay a Puff-paſte in 
your Patty-pans, fill them Half full, and bake them. Orange 
Cheeſecakes are done the ſame Way, _ you boil the Peel in two 
or three Waters, to take out the Bitterneſs. _ 9 


th ſecond Sort of Lemon Cheeſecakes. 


F 'two large Lemons, grate off the Peel of both, and 
{queeze out the Juice of one, and add to it Half a Pound of 
_ double-refined Sugar, twelve Yolks of Eggs, eight Whites well 

beaten, then melt Half a Pound of Butter, in four or five Spoonfuls 
of Cream, then ſtir it all together, and ſet it over the Fire, 
ſtirring it till it begins to be pretty thick; then take it off, and 
when it is cold, fill your Patty-pans little more than Half full. 
Put a Paſte very thin at the Bottom of your Patty-pans. Half an 
Hour, with a quick Oven, will bake them. 


To make Almond Cheeſecakes. 


AKE Half a Pound of Jordan Almonds, and lay them in cold 
Water all Night; the next Morning blanch them into cold 
Water, then take them out, and dry them in a clean Cloth, beat 
them very fine in a little Orange- flower Water, then take fix Eggs, 
leave out four Whites, beat them and ſtrain them, then Half a 
Pound of White Sugar, with a little beaten Mace; beat them 


well together in a Marble Mortar, take ten Ounces ot good freſh < 


Butter, melt it, a little grated Lemon- peel, and put them in the 
Mortar with the other Ingredients; mix all well together, and fill 
your Patty pans.. . 


n 


h 


— We — — — — — : — — 


ae 
— 


—— nent game 


— — . 
3 . ]³¹êß³ ET 7 EPS Ae. 
— oh ii nt A nit) ano Ah 0 CI" HT Bi-" .7SINNE 
— q . g — - 
J bs g N 
7 
* 
- 2 * 


( 


* 


— 


280 The Art of Gookery, | 


| ' 70 make Fairy Butter. 
TAKE the .Yolks of two hard Eggs, and beat them in a 


1 Marble Mortar, with a large Spoonful of Orange-flower 


Water, and two Tea Spoonfuls of fine Sugar beat to Powder; 
beat this all together till it is fine Paſte, then mix it up with 
about as much freſh Butter out of the Churn, and force it through 
a fine Strainer full of little Holes into a Plate. This is a pretty 
Thing to ſet off a Table at Supper. | | 


o make Almond Cuſtards. 


AER a Pint of Cream, blanch and beat # Quarter of 2 Pound 


1 of Almonds fine, with two Spoonfuls of Roſe Water. Sweeten 


it to your Palate. Beat up the Yolks of four Eggs, ftir all toge- 
ther one Way over the Fire till it is thick, then pour it out into 


Cups ; or you may bake it in little China Cups. 


To make Baked Cuſtards. 
NE Pint of Cream boil'd with Mace and Cinnamon; when 
> cold, take four Eggs, two Whites left out, a little Roſe and 
Orange-flower Water and Sack, Nutmeg and Sugar to your Palate; 
mix them well together, and bake them in China Cups. | 


To make plain Cuſtards. 


"TAKE a Quart of new Milk, ſweeten it to your Taſte, grate in 


a little Nutmeg, beat up eight Eggs, leave out Half the 
Whites, beat them up well, ſtir them into the Milk, and bake it 
in China Baſons, or put them in a deep China Diſh ; have a Kettle 
of Water boiling, ſet the Cup in, let the Water come above Half 
Way, but don't let it boil too faſt for fear of its getting into the 
Cups. You may add a little Roſe Water. 


To make Orange Butter. 


TAKE the Yolks of ten Eggs beat very well, Half a Pint of 


Rheniſh, fix Ounces of Sugar, and the Juice of three ſweet 


Oranges; ſet them over a gentle Fire, ſtirring. them one Way till 


it is thick. When you take it of, ſtir in a Piece of Butter as big 
as a large Walnut, "= 
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70 make Steeple Cream. 


PAKE five Ounces of Hartſhorn, and two Ounces of Ivory, 


and put them into a Stone Bottle, fill it up with fair Water 
to the Neck, put in a ſmall Quantity of Gum Arabick, and 
Gum Dragon; then tie up the Bottle very cloſe, and ſet it into 
a Pot of Water, with Hay at the Bottom. Let it ſtand . fix 
Hours, then take it out, and let it ſtand an Hour before you open 
it, left it fly in your Face; then ſtrain it, and it will be a 
ſtrong Jelly, then take a Pound of blanched Almonds, beat them 
very fine, mix it with a Pint of thick Cream, and let it ſtand a 
little ; then ſtrain it out, and mix it with a Pound of Jelly, ſet it 
over the Fire till it is ſcalding hot, ſweeten it to your Taſte 
with double- refined Sugar, then take it off, put in a little Amber, 
and pour it into ſmall high Gall ipots, like a Sugar- Loaf at 
Top; when it is cold, turn them out, and lay cold Whipt Creata 
about them in Heaps. Be ſure it does not boil when the Cream 


Lemon Cream. A n 
TAKE five large Lemons, pare them as thin as poſſible, Rees 

1 them all Night in twenty Spoonfuls of Spring- Water, with 
the Juice of the Lemons, then {ſtrain it threugh a Jelly-Bag into a 
Silver Sauce-pan, if you have one, the Whites of 'fix Eggs beat 
well, ten Ounces of double-refined Sugar, ſet it over à very flow 
Charcoal Fire, ſtir it all the Time one Way, Kim it, and when 


it is as hot as you can bear your Fingers in, pour it inte 


E A ſecond Lemon Cream. 
"TAKE the Juice of four large Lemons, Half a Pint of 
+ Water, a Pound of double-refined Sugar beaten fine, the 
Whites of ſeven Eggs, and the Yolk' of, one beaten very well; 
mix all together, ftrain it, and ſet it on a gentle Fite, ftirring 
it all the while, and. fcum it clean, put into it the Peel 
of one Lemon, whien it is very hot, but don't boil, take out the 
Lemontrpeel, and pour it into China Diſhes. You muſt ob- 
* to keep it Rig one Way all the Iime it over the 


Jelly 
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| Jelly of Cream. | 
T AKE four Ounces of Hartſhorn, put it on in three Pints of 
Water, let it boil till it is a tiff Jelly, which you will know 
by taking a little in a Spoon to cool; then ſtrain it off, and add 


to it Half a Pint of Cream, two Spoonfuls of Roſe Water, two 


Spoonfuls of Sack, and ſweeten to your Taſte ; then give it a 

ule Boil, but keep ſtirring it all the Time, or it will curdle; 
then take it off, ſtir it till it is cold ; then put it into broad- 
bottom Cups, let them ſtand all Night, and turn them out into 


2 Diſh z. take Half a Pint of Cream, two Spoonfuls of Roſe Water, 
and as much Sack. Sweeten it to your Palate, and pour over them. 


To make Orange Cream. 


TAKE a Pint of Juice of Seville Oranges, and put to it the 


1  Yolks of fix Eggs, the Whites of but four, beat the Eggs 
well, and ſtrain them and the Juice together; add to it a 


very 
Pound of double-refized Sugar, beaten and fifted ; ſet all thoſe 


together on a ſoft Fire, and put the Peel of Half an Orange to it, 


| Keep it ſtirring all the while one Way. When it is almoſt ready 
to boil, take out the Orange-peel, and pour out the Cream into 


Glaſſes, or China Diſhes. 3 4 0 ; 
P nate Gooſeberry Cream. 


| T4 K E two Quarts of Gooſeberries, put to FW as much 


Water as will cover them, ſcald them, and then run them 
through a Sieve with a Spoon: To a Quart of the Pulp, you 
muſt have ſix Eggs well beaten; and when the Pulp is hot, put 
in an Ounce of freſh Butter, ſweeten it to your Taſte, put in your 
Eggs, and ſtir them over a gentle Fire till they grow thick, then 
ſet it by; and when it is almoſt cold, put into it two Spoonfuls 
of Juice of Spinach, and a Spoonful of Orange - flower Water, or 
Sack; ſtir it well together, and put it into your Baſon. When it 


is cold, ſerve it to the Table. 


—_ 70 make Barley Cream. _ 
TAKE a ſmall Quantity of Pearl - Barley, boil it in Milk 


1 and Water till it is tender, then ſtrain the Liquor from 


it, put your Barley into a Quart of Cream, and let it N 
. N f . 


. 
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little, then take the Whites of five Eggs and the Tolk of one, 
beaten with a Spoonful of fine Flour, and two Spoonfuls of Orange- 
flower Water; then take the Cream off the Fire, and mix in - 
Eggs by Degrees, and ſet it over the Fire again to thicken, 


Sweeten to your Taſte, pour it into Baſons, and when it is cold 


ſerve it up. 
To make Blanch'd Cream. 
AKE a Quart of the thickeſt ſweet Cream you can get, ſeaſon 


1 it with fine Sugar and Orange- flower Water, and boil it; then 
beat the Whites of twenty Eggs with a little cold Cream, take out 


the Treddles, which you muſt do by ſtraining it after it is beat, 
and when the Cream is on the Fire and boils, pour in your Eggs, 


ftirring it all the Lime one Way till it comes to a thick Curd, then 
take it up and paſs through a Hair-fieve, then beat it very well 
with a Spoon till cold, and put it into Diſhes for U¹ſe. 


| 76 make Almond Cream. 7 
AKE a Quart of Cream, boil it with Half a Nutmeg grated, a 
Blade or two of Mace, a Bit of Lemon-peel, and ſweeten it to 


your Taſte ; then blanch a Quarter of a Pound of Almonds, beat 
them very fine, with a Spoonful of Roſe or Orange-flower Water, 


take the Whites of Nine Eggs well beat, and ftrain them to your 


Almonds, beat them together, rub them very well through a coarſe 


Hair-fieve ; mix all together with your Cream, ſet it on the Fire, 


ſtir it all one Way all the Time till it botls, pour it into your 


Cups or Diſhes, and when it is cold ſerve it up. 


To make a fine Cream. 


AKE a Pint of Cream, ſweeten it to your Palate, grate a 
little Nutmeg, put in a Spoonful of Orange-flower Water and 


Rofe Water, and two Spoonfuls of Sack, beat up four Eggs, but 


two Whites; ſtir all together one Way over the Fire till it is 
thick, have Cups ready, and pour it in. 


Fp make Ratafia Cream. F 
TAKE ſix large Laurel-leaves, boil them in a Quart of thick 


1 Cream, when it is boiled throw away the Leaves, beat the 


Yolks of five Eggs with a little cold Cream, and Sugar to your 


Taſte, then thicken the Cream with your Eggs, ſet it over the 
Fire again, but don't let it boil, keep it ſtirring all the while one 
Way and pour it into China Diſhes ; when it as cold it is fit for vs 


| 
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9. make Whipt Cream. 
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FAKE a Quart of thick Cream, and the Whites of eight Eggs 


beat well, with Half a Pint of Sack; mix it together, and 
ſweeten it to your Taſte with double- refined Sugar. You may 
perfume it, if you pleaſe, with a little Musk or Amber- greaſe tied 
in a Rag, and ſteeped a little in the Cream, Whip it up with a 
Whisk, and ſome Lemon-peel tied in the Middle of the Whack ; 
take the Froth with a Spoon, and lay it in your Glaſſes or Baſons. 
This does well over a fine Tart. ö 
po make Whipt Sy llabubket. 
TAKE a Quart of thick Cream, and Half a Pint of Sack, the 
Juice of two Seville Oranges or Lemons, grate in the Peel of 
two Lemons, Half a Pound of double-refined Sugat, pour it into 
a broad eatthen Pan, and whisk it well; but firſt ſweeten ſome 
Red Wine or Sack, and fill your Glaſſes as full as you chuſe; then 
as the Froth riſes take it off with a Spoon, and Jay it carefully 
into your Glaſſes till they are as full as they will hold. Don't 
make theſe long before you uſe them. Many uſe Gyder ſweetned 
or .any Wine you pleaſe, or Lemon, or Orange Whey made thus : 
Squeeze the Juice of a Lemon or Orauge into a Quarter of a Pint 
of Milk, when the Curd 1s hard, pour the Whey clear off, and 
ſweeten it to your Palate. You may colour ſome with Juice of 
Spinach, ſome with Saffron, and ſome with Cochineal, juſt as you 
Fancy. 80 5 2 
TOY To. make everlaſiing Syllabubs. 
AKE five Half Pints of thick Cream, Half a Pint of Rheiſh, 
-— Half a Pint of Sack and the Juice of two large Sevi/le Oranges; 
grate in juſt the yellow Rhind of three Lemons, and a Pound of 
double- refined Sugar well beat and ſifted; mix all together with 
a. Spoonful of Orange-flower Water, beat it well together with a 
Whisk Half an Hour, then with a Spoon fill your Glaſſes. Theſe 
will keep above a Week, and is better made the Day before. The 
beſt Way to whip Syllabub 1s, have a fine large Chocolate Mill, 
which you muſt keep on Purpoſe, and a large deep Bowl to mill 
them in. It is both quicker done, and the Froth ſtronger. For the 
Thin that is left at the Bottom, have ready ſome Calf's Foot Jelly 
boiled and clarified, there mnit be nothing but the Calf's Foot 
boiled to a hard Jelly; when cold, take off the Fat, clear it with 
the Whites of Eggs, run it through a Flannel Bag, and mix it 
with the Clear, which you ſaved of the Syllabubs. Sweeten it to 
your Palate, and give it a Boil; then pour it into Baſons, or what 
vou pleaſe. When cold, turn it out, and 1t is a fine Flummery. 
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To make a Trifle. 
(COVER the Bottom of your Diſh or Bowl with Naples Biſcuits 
broke in Pieces, Mackeroons broke in Halves, and Ratafia 
Cakes. Juſt wet them all through with Sack, then make a good 
boiled Cuſtard not too thick, and when cold pour over it, then 
put a Syllabub over that. You may garniſ{a it with Rata Cakes, 
Currant Jelly and Flowers, | | 


To make Hartſnorn Jelly. 

NOIL Half a Pound of Hartſhorn in three Quarts of Water over 
a gentle Fire, till it becomes a Jelly. If you take out a little 
to cool, and it hangs on the Spoon, it is enough. Strain it while 
it is hot, put it in a well-tined Sauce-pan, put to it a Pint of 
 Rheniſh Wine, and a Quarter of a Pound of Loaf Sugar; beat the 
Whites of four Eggs 'or more to a Froth, ſtir it all together that 
the Whites mix well with the Jelly, and pour it in, as if you were 
cooling it. Let it boil for two or three Minutes, then put in the 
Juice of three or four Lemons ; let it boil a Minute or two longer. 
When it is finely curdled, and of a pure white Colour, have ready 
a Swansk in Jelly Bag over a China Baſon, pour in your Jelly, anch 
pour back again till it is as clear as Roek-water ; then fer a very 


clean China Baſon under, have your Glaſſes as clean as poſſible, - 


and with a clean Spoon fill your Glaſſes. Have ready ſome thin 
Khind of the Lemons, and when you have filled Half your Glates 
throw your Peel into the Baſon; and when the Jelly is all run out 
of the Bag, with a clean Spoon fill the reſt of the Glaſſes, and 
they will look of a fine Amber Colour. Now in putting in the 
Ingredients there 18 no certain Rule. You muft put Lemon and 
Sugar to your Palate. Moſt People love them ſweet ; and indeed 
they are good for nothing, unleſs they are. | ak 


1 T7 make Ribband Jelly. 
TAKE out the great Bones of four Calves Feet, put the Feet 


into a Pot with ten Quarts of Water, three Ounces of Hartihorn, 
three Ounces of Iſinglaſs, a Nutmeg quartered, and four Blades 
of Mace; then boil this till it comes to two Quarts, ſtrain it 
through a Flannel Bag, let it ſtand twenty-four Hours, then ſerape 
off all the Fat from the Top very clean, then ſlice it, put to it 
the Whites of fix Eggs beaten to a Froth, boil it a little, and 
ſtrain it again through a Flannel Bag, then run the Jelly into Intle 
high Glaſſes, run every Colour as thick as your Finger, one Co- 
lour muſt be thorough cold 5 you put another on, and thay 
1 06 
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you put on muſt not be but Blood-warm, for fear it mix together. 
You muſt colour Red with Cochineal, Green with Spinach, Lel- 
low with Saffron, Blue with Syrup of Violets, White with. thick 
Cream, and ſometimes the Jelly by itſelf. You may add Orange- 
flower Water, or Wine and Sugar, and Lemon if you pleaſe, but 
this is all Fancy. LOOT» | og 


To make Calves Feet Jelly. 

OIL two Calves Feet in a Gallon of Water till it comes to a 
Quart, then ſtrain it, let it ſtand till cold, skim off all the Fat 
clean, and take the Jelly up clean. If there is any Settling in the 
Bottom, leave it; put the Jelly into a Sauce-pan, with a Pint of 
Mountain Wine, Half a Pound of Loaf Sugar, the Juice of four 
large Lemons, beat up ſix or eight Whites of Eggs with a Wisk, 
then put them into the Sauce-pan, and ſtir all together well till it 
boils. Let it boil a few Minutes. Have ready a large Flannel 
Bag, pour it in, it will run through quick, pour it in again till it 
runs clear, then have ready a large China Baſon, with the Lemon- 


peels cut as thin as poſſible, let the Jelly run into that Baſon, ard 


the Peels both give it a fine Amber Colour, and alſo a Flavour; with 


a clean Silver Spoon fill your Glaſſes. 


D 6 make Carrant Jelly, _ 


QTRIP the Currants from the Stalks, put them in a Stone Jar, 


ſtop it cloſe, ſer it in a Kettle cf boiling Water Half-way the 


Jar, let it boil Half an Hour, take it out and ftrain the Juice thro' 
a coarſe Hair-fieve. To a Pint of Juice put a Pound of Sugar, ſet 


1t over a fine quick clear Fire in your Preſerving-pan or a Bell-metal 


Skillet; keep ſtirring it all the Time till the Sugar is melted, 


then «kim the Scum off as faſt as it riſes. When your Jelly is very 
clear and fine, pour it into Gallipots ; when cold, cut White Paper 


_ Jult the Bigneſs of the Top of the Pot and lay on the Jelly, dip 

_ thoſe Papers in Brandy, then cover the Top cloſe with white Pa- 

per, and prick it full of Holes; ſet it in a dry Place, put ſome 
into Glaſſes, and paper them. 1 


20 make Rasberry Giam. 
AKE a Pint of this Currant Jelly, and a Quart of Rasberries, 
1 bruiſe them well together, ſet them over a flow Fire, keeping 
them ſtirring all the Time till it boils. , Let it boil five or fix 
Minutes, pour it into your Gallipots, paper as you do the Currant 


Jelly, and keep it for Uſe. They will keep ſo two or three Yeats, 
and have the full Flavour of the Rasberry. . 


To 


. 
Py 


/ 
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To make Hartſhorn Flummery. 
RO. Half a Pound of the Shavings of Hartſhorn in three Pints 
of Water till it comes to a Pint, then ftrain it through a Sieve 
into a Baſon, and ſet it by to cool; then ſet it over the Fire, let it 
juſt melt, and put to it Half a Pint of thick Cream, ſcalded and 
grown cold again, a Quarter of a Pint of White Wine, and two 
Spoonfuls of Orange - flower Water; ſweeten it with Sugar, and beat 
it. for an Hour and a Half or it will not mix well, nor look well; 
dip your Cups in Water before you put in your Flummery, or elſe 
it will not turn out well. It is beſt when it ſtands a Day or two 
before you turn it out. When you ſerve it up, turn it out of the 
Cups, and ſtick blaached Almonds eut in long narrow Bits on the 
Top. You may eat them either with Wine or Cream. 


Bag ſecond Way to make Hartſhorn Flummery. 


AKE three Ounces of Hartſhorn, and put it to two Quarts of 
, = Spring-water, let it fimmer over the Fire fix or ſeven Hours, 
till Half the Water is conſumed; or elſe put it in a Jug, and ſet it 
in the Oven with Houſhold Bread, then ſtrain it through a Steve, 

and beat Half a Pound of Almonds very fine, with ſome Orange- 
flower Water in the beating; when they are beat, mix a little of 
your Jelly with it and ſome fine Sugar; train it out and mix it 
with your other Jelly, ſtir it together till it is little more than 
Blood-warm, then pour it into Half -pint Bafons or Diſhes for the 
Purpoſe, and fill them but Half full. When you uſe them, turn 
them out of the Diſh as you do Flummery. If it does not come 
out clean, ſet your Baſon a Minute or two in warm Water. You 
may ſtick Almonds in it or not, 1 as you pleaſe. Eat it with 
Wine and Sugar, or make your Jelly this Way: Put fix Ounces of 
Hartſhorn in a glazed Jug with a long Neck, and put to it three 
Pints of ſoft Water, cover the Top of the Jug cloſe, and put a 
Weight on it to keep it ſteady ; ſet it in a Pot or Kettle of Water 
twenty-four Hours, let it not boil, but be ſcalding hot, then ſtrain 
* out, and make your Jelly, | 


- T0 make Oatmeal Flummery. 
(GET ſame Oatmeal, put it into a broad deep Pan, then cover 
D it with Water, ſtir it together and let it ſtand twelve Hours, 
then pour off that Water clear, and put on a good deal of reſi 
Water, f1uift it again in twel ve Hours, and fo in twelve more; then 


pour off the Water clear, and ſtrain the Oatmeal through a 5570 
| 855 Hal- 


* 
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| Hair-fieve, and pour it into a Sauce - pan, N it ſtirring all 


the Time with a Stick till it boils and is very thick, then pour it 
into Piſhes; when cold turn it into Plates, and eat it with what 
ou pleaſe, either Wine and Sugar, or Beer and Sugar, or Milk. 
t eats very pretty with Cyder and Sugar. 


I You muſt obſerygyto put a great deal of Water to the Oatmeal, 
and when you pour off the laſt Water, pour on juſt enough freſh 


as to ſtrain the Oatmeal well. Some let 1t ſtand forty-eight Hours, 
ſome three Days, . ſhifting the Water every twelve Hours; but that 


is as you love it for Sweetneſs or Tartneſs. Grotes once cut does 


better than Oatmeal. Mind to ſtir it together when you put in 
freſh Water. 75: 58 - > To | 


To make a fine Syllabub from the Cow. 


M pretty ſweet, and prate Nutmeg in, then milk the Milk into 


the Liquor; when this is done, pour over the Top Half a Pint or 


Pint of Cream, according to the Quantity of Syllabub you make. 


— 


Ten may make this Syllabub at Howe, only have new Milk 
make 1t as hot as Milk | 6 
any ſuch Thing, pour it m holding your Hand very high. 


rom the Cow, and out of a Tea- pot, or 


| TAKE two Pounds of blanched Almonds, beat them well in a 


= Mortar, with a little Canary and Orange - flower Water, to 
keep them from oiligg. Make them into Stiff-paſte, then beat in 


the Yolks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, ſweeten d with Sugar, put in Half a Pound of 
ſweet Butter melted, ſet it on a Furnace or flow Fire, and keep it 


conſtantly ſtirring, till it is ſtiff enough to be made in the Form of 


a2 Hedge-Hog; then ſtick it full of blanched Almonds, {lit and 


ſtuck up like the Briſtles of a Hedge-Hog, then put it into a Diſh, 
take a Pint of Cream and the Yolks of four Eggs beat up, ſweeten'd 
with Sugar to your Palate. Stir them together over a flow Fire 
till it is quite hot, then pour it round the Hedge-Hog in a Diſh, 
and let it ſtand till it is cold, and ſerve it up. Or a rich Calf's 


Foot Jelly made clear and good, and pour into the Diſh round 
the Hedge-Hog ; and when it is cold, it looks pretty, and makes 


a pretty Diſh ; or it looks pretty in the Middle of a Table for 


Supper. 
To 


AKE your Syllabub of either Cyder or Wine, ſweeten it 


— 


Y 
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To make French Flummerr. 


OU muſt take a Quart of Cream and Half an Ounce of Ifin- 
glaſs, beat it fine, and ſtir it into the Cream. Let it boil ſoftly 


over a flow Fire 1 of an Hour, keep it ſtitring all the 
Time; then take it o 


off the Fire, ſweeten it to your Palate, and put 
in a Spoonful of Rofe Water and a Spoonful of Orange- flower 


Water; ſtrain it, and pour it into a Glaſs or Baſon, or juſt what 


W 


you pleaſe, and when it is cold, turn it out. It makes a fine Side - 
diſh. You may eat it with Cream, Wige, or what you pleaſe. Lay 
round it baked Pears. It both looks very pretty, and eats fine. 


Y A Buttered Tort. 


TAKE eight or ten large Codlings and ſeald them, when cold 


1 «kin them, take the Pulp and beat it as fine as you can with a 
Silver Spoon, then mix in the Yolks of fix Eggs, and the Whites of 
four beat all well together, a Seville Orange, ſqueeze in the Juice, 
and ſhred the Rhind as fine as poſſible, with ſome grated Nutmeg 
and Sugar to your 'Tafte z melt ſome fine freſh Butter, and beat up 
with it according as it watts, till it is all like a fine thick Cream, 
then make a fine Puff- paſte, have a large 'Tin-patty that will juſt 
hold it, cover the Patty with the Paſte, and pour in the Ingredients. 


Don't put any Cover on, bake it a Quarter of an Hour, then flix 


it out of the Patty on a Diſh, and throw fine Sugar well beat all 
over it. It is a very pretty Side - diſn for. a Second Courſe, You 
may make this of any large Apples you pleaſe. 
| Moon-ſhine. lia A 
FIRST have a Piece of Tin, made in the Shape of a Half- moon, 
as deep as a Half-pint Baſon, and one in the Shape of a large 
Star, and two or three leſſer Ones. Boil two Calves Feet in a 
Gallon of Water till it comes to a nt, then ſtrain it off, and 
when cold skim off all the Fat, take Half the Jelly, and ſweeten it 
with Sugar to your Palate, beat up the Whites of four Eggs, ſtir all 
together over a flow Fire till it boils, then run it through a 
Flannel Bag till clear, put it in a clean Sauce-pan, and take an 


Ounce of ſweet Almonds blanched and beat very fine in a Marble 


Mortar, with two Spoonfuls of Roſe Water and two of Orange- 
flower Water ; then ſtrain 1t through a coarſe Cloth, mix it with 
the Jelly, ſtir in four large Spoonfuls of thick Cream, ftir it all 


together till it boils, then have ready the Diſh you intend it for, 


lay 


out; 
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| laythe Tin in the Shape of a Half. Moon in the Middle, and the 


Stars round it; lay little Weights on the Tin to keep them in the 


Places you would have them lye, then pour in the above Blanc 
Manger into the Diſh, and when it is quite cold take out the 'T'in 


Things, and mix the other Half of the Jelly with Half a Pint of 


good White Wine and the Juice of two or three Lemons, with 


Loaf Sugar enough to make it ſweet, and the Whites of eight 
Eggs beat fine; it all together over a ſlow Fire till it boils, 
then run it through a Flannel Bag till it is quite clear in a China 
Baſon, and very carefully fill up 4 Places where you took the I in 
let it ſtand till cold, and ſend it to Table. 5 

Note, You may for Change fill the Diſh with a fine thick 
Almond Cuſtard ; and when it is cold, fill up the Half - Moon 
and Stars with the clear Jelly. „ 


The Floating Iſland, a pretty Diſb for the Middle 
F a. Table at a Second Courſe, or for Supper. 


you may take a Soop-diſh, according to the Size and Quantity 


= you would make, but a pretty deep Glaſs Diſh is beſt, and 
ſet it on a China Diſh : Firſt take a Quart of the thickeſt Cream 
you can get, make 1t pretty ſweet with fine Sugar, pour in a Gill 


+ of Sack, ate the yellow Rhind of a Lemon in, and mill the 


eam till it is all of a thick Froth, then as carefully as you can 


pour the Thin from the Froth into a Diſh ; take a French Roll, or 


as many as you want, cut it as thin as.you can, lay a Layer of that 
as light as poſſible on the Cream, then a Layer of Currant Jelly, 
then a very thin Layer of Roll, and then Hartſhorn Jelly, then 
Froneb Rol, and over that whip your Froth which you ſaved off 
the Cream very well milled up, and lay at"Top as high as you can 
heap it ; and as for the Rim of the Diſh, ſet it round with Fruit 
or SweetzMeats, according to your Fancy, This looks very pretty 
in the Middle of a Table with Candles round it, and you may make 
it of as many different Colours as you fancy, and according to 


what Jellies and Giams or Sweet -Meats you have, or at the Bottom 


of your Diſh you may put the thickeſt Cream you can get, but 


that 18 as you fancy. on, 
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Of Made Wines, Brewing, French Bread, 
7 | = Muffins, RC. RS; 

ee To make Raiſin Wine. 
TAKE two Hundred of Raiſins, Stalks and all, and put them 
into a large Hogſhead, fill it up with: Water, let them ſteep a 
Fortnigbt, ſtirring them every Day; then pour off all the Liquor, 
and dreſs the Raiſins. Put both Liquors together in a nice clean 
Veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 
has done Hiſſing, or making the leaſt Noiſe, then ſtop. it cloſe, 
and let it ſtand fix Months. Peg it, and if you find it quite clear, 
rack it off into another Veſſel ; No it cloſe, and let it ſtand three 
Months longer, then bottle it, and when you. ule it, rack it off 


into a Decanter. 34% | 
To make Elder Wine. 


PICK the Elder- berries when full ripe, put them into a Stone Jar, 

and ſet them in the Oven, ora Kettle of boiling Water till the 
Jar is hot through; then take them out and ftrain them through 
a coarſe Cloth, wringing the Berries, and put the Juice into a clean 
Kettle: To every Quart of Juice put a Pound of fine Lisbon Sugar, 
let it boil and sxim it well. When it is clear and fine, pour it into 
a Jar; when cold, cover it cloſe; and keep it till you make Raiſin 
Wine: Then when you tun your Wine, to every Gahon of Mine 
put Half a Pint of the Elder Syrup. 

0 make Orange Wine. 
JAKE twelve Pounds of the beft Powder Sugar, with the Whites 

of eight or ten Eggs well beaten, into fix Gallons of Spring- 

water, and boil it three Quarters of an Hour. When it is cold, put 
into it fix 8poonſuls of Yeaſt, and alſo the Juice of twelve Lemons, 
which being pared muſt ſtand with two Pounds of white Sugar in 
a Tankard, and in the Morning Kim off the Top, aud then put it 
into the Water: Then add the Juice and Rhinds f filty Oranges, 
but not the white Part of the Rhinds, and fo let it work all toge- 
ther two Days and two Nights; then add two Quarts of Rheniſh 


or White Wine, and put it into your Veſſel. 
To male Orange Wine with Raiſins. | 
TAKE thirty Pounds of new Malaga Raiſins picked clean, chop 
L them ſmall, you muſt have twenty large $cv//le Oranges, ten 
of them you mult pare as thin as. for preſerving; boil about cioht 
Gallons of ſoſt Water till a third Part be conſumed, let it cool a 
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little, then put five Gallons of it hot upon your Raiſins and Orange- 
I, ſtir it well together, cover it up, and when it is cold let it 


ſtand five Days, ftirring it up once or twice a Day, then paſs it thro' 


a Hair-fieve, and with a Spoon preſs it as dry as * can, put it up 
in a Runtlet fit for it, and put to it the Rhiuds of the other ten 


Oranges, cut as thin as the firſt; then make a Syrup of the Juice 


of the twenty Oranges, with a Pound of white Sugar. It muſt be 


, made the Day before you tun it up, ſtir it well together, and ſtop 


it cloſe ; let it ſtand two Months to clear, then bottle it up. I. 


will keep three Years, and 1s the better for keeping. 


70 make Elder-flower Wine, very like Frontiniac. 


TAE {ix Gallons of Spring- water, twelve Pounds of white Su- 


gar, fix Pounds of Raiſins of the Sun chopped. Boil theſe to- 


gether one Hour, then take the Flowers of Elder, when they are 


falling, and rub them off to the Quantity of Half a Peck. When the 
Liquor is cold, put them in, the next Day put in the Juice of three 
Lemons, and four Spoonfuls of good Ale Yeaſt. Let it ſtand covered 
up two Days, then ſtrain it off, and put it in a Veſſel fit for it. To 


every Gallon of Wine put a Quart of Rheniſ, and put your Bung 
lightly on a Fortnight, then ſtop it down cloſe. Let it ſtand fix 


Months; and if you find it is fine, bottle it off. 


To make Gooſeberry Wine. 


1 ATHER your Gooſeberries in dry Weather, when they are 
Half ripe, pick them, and bruiſe a Peck in a Tub, with a 
wooden Mallet; then take a Horſe - hair Cloth, and preſs them as 
much as poſſible, without break ing the Seeds, When you have 


preſſed out all the Juice, to every Gallon of Gooſeberries, put three 
ue of fine dry Powder Sugar, ſtir it together till the Sugar is 


all diſſolved, then put it in a Veſſel or Cask, which muſt be quite 
full. If ten or twelve Gallons, let it ſtand a Fortnight; if a twenty 


Gallon Cask, let it ſtand five Weeks. Set it in a cool Place, then 


draw it off from the Lees, clear the Veſſel of the Lees, and pour 
in the clear Liquor again. If it be a ten Gallon Cask, let it ſtand 
three Months; if a twenty Gallon, four or five Months, then 
bottle it off. b | | 


* 


5 To make Currant Wine. 
GATHER your Currants of a fine dry Day, when the Fruit 


— 1s full ripe, ſtrip them, put them in a large Pan, and bruiſe 
them with a wooden Peſtle till they are all bruiſed, Let them 


ſtand in a Pan or Tub twenty-four Hours to foment ; then run 
it through a Hair-fieve, and don't let your Hand touch your Li- 


quor. Jo every Gallon of this Liquor, put two Pounds and a 
W a 
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Half of White Sugar, ftir it well together, and put it into your 
Veſfel. To every fix Gallons, put in a Quart of Brandy, and let 
it ſtand ſix Weeks, If it is fine, bottle it; if it is not, draw it off, 
as clear as you can, into another Veſſel, or large Bottles; and in 
a Fortnight, bottle it in ſmall Bottles. 


To make Cherry Wine. 


ULL your Cherries when full ripe, pull off the Stalks, and 

- preſs them thro* a Hair-fieve. To every Gallon of Liquor put 

two Pounds of Lump Sugar beat fine, ſtir it together and put it into 

a Veſſel, it muſt be full; when it has done working and making 
any Noiſe, ſtop it cloſe for three Months, and bottle it off, 


To make Birch Wine. CY 
THE Seaſon for procuring the Liquor from the Birch Trees is in 
the Beginning of March, while the Sap is riſing, and before 
the Leaves ſhoot out; for when the Sap is come forward, and the 
Leaves appear, the Juice by being long digeſted 1n the Bark, grows 
thick and colour'd, which before was thin and clear. 

The Method of procuring the Juice is, by boring Holes in the 
Body of the Tree, and putting in Foſſets, which are commonly 
made of the Branches of Elder, the Pith being taken out. You may 
without hurting the Tree, if large, tap it in ſeveral Places, four 
or five at a Time, and by that Means ſave from a good many 
Trees ſeveral Gallons every Day; if you have not enough in one 
Day, the Bottles in which it drops muſt be cork'd cloſe, and 
rofined or waxed ; however make uſe of it as ſoon as you can. 

Take the Sap and boil it as long as any Scum riſes, skimming 
it all the Time: To every Gallon of Liquor put four Pounds of 
ata Sugar, the thin Peel of a Lemon, boil it afterwards Half an 

our, ſcumming it very well, pour it into a clean Tub, and when 
it is almoſt cold, ſet it to work with Yeaſt ſpread on a Toaſt, let 
it ſtand five or ſix Days, ſtirring it often; then take ſuch a Cask 
as will hold the Liquor, fire a large Match dipt in Brimſtone, and 
throw it into the Cask, ſtop it cloſe till the Match is extinguiſhed, 
tun your Wine, lay the Bung on light till you find it has done 
working; ſtop it cloſe and keep it three Months, then bottle it off. 


To make Quince Wine. 


YATHER the Quinces when dry and full ripe; take twenty 
\> large Quinces, wipe them clean with a coarſe Cloth, and 
grate them with a large Grate or Raſp as near the Core as yon 
can, but none of the Core ; boil a Gallon of Spring-water, throw 1n 
your Quinces, let it boil ſoftly about a Quarter of an Hour, then 
Urain them well into an earthen Pan on two Pounds of double- 


Pp2 refined 
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refined Sugar, pare the Peel of two large Lemons, throw in and 
ſqueeze the Juice in thro' a Sieve; ſtir it about till it is very cool, 
then Toaſt a little Bit of Bread very thin and brown, rub a little 
Yeaſt on it, let it ſtand cloſe co ver'd twenty-four Hours, then take 
out the Toaſt and Lemon, put it up in a Caig, keep it three Months, 
and then bottle it. If you make a twenty Gallon Cask, let it ſtand 
fix Months before you bottle it; when you ſtrain you? Quinces, 
Fou are to wring them hard in a coarſe Cloth, : 


To make Cowſlip or Clary Wine. 
TIER fix Gallons of Water, twelve Pounds of Sugar, the Juice 
of fix Lemons, the Whites of four Eggs beat very well, put all 
together in a Kettle, let it boil Half an Hour, skim it very well, 
take a Peck of Cowſlips; if dry ones, Half a Peck; put them into 
a Tub with the thin Pecling of the fix Lemons, then pour on the 
boiling Liquor, and ſtir them about; when almoſt cold, put in a 
thin Toalt baked dry and rubbed with Yeaſt, Let it ſtand two or 
three Days to work. If you put in before you tun it fix Ounces of 
Syrup of, Citron or Lemons, with a Quart of Rhexiſ) Wine, it will 
be a great Addition; the third Day ſtrain it off, and ſqueeze the 
 Cowſlips through a coarſe Cloth, then ſtrain it through a Flannel 
Bag and tun 1t up, lay the Bung looſe for two or three Days to 
fee if it works, and if it don't bung it down tight; let it ſtand 
three Months, then bottle it. | oF 


1 To make Turnip Wine. 

TAKE a good many Turnips, pare them, ſljce them, put them in 
a Cyder-preſs, and preſs out all e very well. To every 
Gallon of Juice, have three Pounds of Lump Sugar, have a Veſſel 
92 juſt big enough to holg the Juice, put your Sugar into 4 
Veſſel, and alſo to every Gallon of Juice Half a Pint of Brandy. 
Pour in, the Juice, and lay ſomething over the Bung for a Week, 
io ſee if it works. If it does, you muff not bung it down till it has 


done working ; then ſtop it cloſe for three Months, and draw it off 
into another Veſſel, When it is fine, bottle it off. 


1 To make Raſpberry Wine. 
TAKE ſome fine ripe Raſpberries, bruiſe them with the Back 
of a Spoon, then ftrain them through a Flannel Bag into a 
Stone Jar, To each Quart of Juice, put a Pound of double-refined 
. » Sugar, flir it well together, and cover it cloſe ; let it ſtand three 
Pays, then pour it off clear; To a our of Juice, put two Quarts 
of Mhite Wane, bottle it off, it will be fit to drink in a Week. 


Brandy made thus is a very fine Dram, and a much better Way 
than ſteeping the Raſpberries, 5 | 
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1H Rules for Brewing. | 
CARE muſt be taken in the firſt Place to ha ve the Malt clean; 
and after it is F. it ought to ſtand four or five Days. 


For ſtrong Octcher, five Quarters of Malt to three Hogſheads, 
and twenty-four Pounds of Hops. This will afterwards make two 


Hogſheads of good keeping ſmall Beer, allowing five Pounds of 


Hops to it. | : | | 
For good middling Beer, a Quartern of Malt makes a Hogſhead 
of Ale, and one of ſmall Beer ; or it will make three Hogſheads 


of good ſmall Beer, allowing eight Pounds of Hops. This will 


keep all the Year; or it will make twenty Gallons of ſtrong Ale, 
and two Hogſheads of ſmall Beer, that will keep all the Year. 


If you intend your Ale to keep a great while, allow a Pound of 


Hops to every Buſhel ; if to keep {ix Months, five Pounds to a 


Hogfhead ; if for prefent drinking, three Pounds to a Hogſhead, 


and the ſofteſt and cleareft Water you can get. 


| Obſerve the Day before to have all your Veſſels very clean, and 


never uſe your 'I'ubs for any Uſe, except to make Wines. 
Let your Casks be very clean the Day before with boiling Wa- 

ter; and if your Bung is big enough, ſcrub them well with a little 

Birch Broom or Bruſh ; but if they be very bad, 


Sand and Fullers-Earth. Put on the Head again and ſcald them 
well, throw into the Barrel a Piece of unſlacked Lime, and ſtop 
the Bung cloſe. EC 2 bk 

The firſt Copper of Water, when jt boils, pour into your Maſh- 


tub, and let it be cool enough to ſee your Face in; then put in 


Jour Malt, and let it be well maſhed, have a Copper of Water 


oiling in the mean Time, and when your Malt is well maſhed, fill 


your Maſhing- tub, ſtir it well again, and cover it over with the 
Sacks. Let it ſtand three Hours, then ſet a broad ſhallow Tuh 
under the Cock, let it run very ſoftly, and if it is thick throw it 
up again till it runs fine, then throw a Handful of Hops in the 
under Tub, and let the Maſh run into it, and fill your Tubs till all 


is run off. Have Water boiling in the Copper, and lay as much 


more on as you have Occaſion for, allowing one Third for boiling 
and waſte. Let that ſtand an Hour, boiling more Water to fill the 
Maſh- tub for ſmall Beer; let the Fire down a little, and put it 


into Pubs enough to fill your Maſh. Let the ſecond Maſh be run 


off, and fill your Copper with the firſt Wort; put in Part of your 
Hops, and make it boil quick. About an Hour is long enough; 


when it is Half boiled, throw in a Handful of Salt. Have a clean 


white Wand and dip it into the Copper, and if the Wort fecls 
clammy, it is boiled enough; then jlacken your Fire, and take oft 
. 555 5 | Jour 
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it as cloſe as you can. Min 
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your Wort. Have ready a large Tub, put two Sticks a-croſs and 


ſet your ſtraining Basket over the Tub on the Sticks, and ſtrain 
your Wort thro' it. Put your other Wort on to boil with the reſt 


of the Hops; let your Maſh be ſtill covered again with Water, and 


thin your Wort that is cooled in as many Things as you can; for 


the thinner it lies, and the quicker it cools, the better. When 


quite cool, put it into the Tunning-tub. Mind to throw a Handful 
of Salt into every Boil. When the Maſh has ftood an Hour draw 
it off, then fill your Maſh with cold Water, take off the Wort in 
the Copper, and order 1t as before. When cool, add to it the firſt 
in the Tub; ſo ſoon as you empty one Copper, fill the other, ſo 
boil your ſmall Beer well. Let the laſt Maſh run off, and when 
both are boiled with freſh Hops, order them as the two firſt Boil- 


ings ; when cool, empty the Maſh-tub, and put the' ſmall Beer to 


work there. When cool enough, work it, ſet a wooden Bowl of 
Yeaſt in the Beer, and it will work over with a little of the Beer 
in the Boil. Stir your Tun up every twelve Hours, let it ſtand two 
Days, then tun it, taking off the Yeaſt. Fill your Veſſels full, and 
ſave ſome to fill your Barrels; let it ſtand till it has done work- 
ing, then lay on your Bung lightly for a Fortnight, after that ſtop 

you have a Vent-peg at the Top of 
the Veſſel in warm Weather, open it; and if your Drink hifles, 


as it often will, looſen it till it has done, then ftop it cloſe again. 


If you can boil your Ale in one Boiling it is beſt, if your Copper 


will allow of it; if not, boil it as Conveniency ſerves. The 


Strength of your Beer muſt be according to the Malt you allow, 
more or leſs; there is no certain Rule. 5 

When you come to draw your Beer, and find it is not fine, draw 
off a Gallon, and ſet it on the Fire, with two Ounces of Iſinglaſs 
cut ſmall and beat. Diſſolve it in the Beer over the Fire; when it 
is all melted, let it ſtand till it is cold, and pour it in at the 
Bung, which muſt lay looſe on till it as done fomenting, then 
ſtop it cloſe for a Month. | Tere 

Take great Care your Casks are not muſty, or have any ill 
Taſte; if they have, it is the hardeſt Thing in the World to 
ſweeten them. 1 . 5 

You are to waſh your Casks with cold Water before you ſcald 


them, and they ſhould lye a Day or two ſoaking, and clean them 
well, then ſcald them. F 3%%;ͤůͥ&᷑ HO III 


The beſt Thing for Rope Beer. 
MA two Handfuls of Bean Flour, and one Handful of Salt, 
throw this into a Kilderkin of Beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a. Month, and draw it oft; 


but ſometimes nothing will do with it. 12 
——_ + PCH 


x 


8 


made Plain and Ea. : 297 


When a Barrel of Beer is turn d ſour. © 
O a Kilderkin of Beer throw in at the Bung a Quart of Oat- 
+ meal, lay the Bung on looſe two or three Days, then ſtop it 
don cloſe, and let it ſtand a Month. Some throw in a Piece of 
Chalk as big as a Turkey's Egg, and when it has done working 


ſtop it cloſe for a Month, then tap it. 


To make White Bread, after the London Way. 
YoU muſt take a Buſhe) of the fineſt Flour well dreſſed, put 
it in the Kneading- trough at one End ready to mix, take a 
| Gallon of Water (which we call Eiquor) and ſome Yeaſt ; ftir it 
into the Liquor till it looks of a good brown Colour and begins 
to curdle, ſtrain it and mix it with your Flour till it is about the 
[Thickneſs of a good Seed Cake; then cover it up with the Lid of 
the 'Trough, and let it ſtand three Hours, and as ſoon as you fee 
it begin to fall take a Gallon more of Liquor, and weigh three 
Quarters of a Pound of Salt, and with your Hand mix it well with 
the Mater: Strain it, and with this Liquor make your Dough of 
a moderate Thickneſs, fit to make up into Loaves; then cover it 
again with the Lid, and let it ſtand three Hours more. In the 
mean Time, put the Wood into the Oven and heat it. It will take 
two Hours heating. When your Spunge has ſtood 11s proper Time, 
clear the Oven, and begin to make your Bread. Set it in the 
Oven and cloſe it up, and three Hours will juſt bake it. When 
once it is in, you muſt not open the Oven till the Bread is baked ; 
and obſerve in Summer that your Water be Milk-warm, and in 
Winter as hot as you can bear your Finger in it. dandy 
Note, As to the exact Quantity of Liquor your Dough will take, 
Experience will teach you in two or three Times making, for all 
Flour does not want the ſame Quantity of Liquor; and if you 
make any Quantity, it will raiſe up the Lid and run over, when 
it has ſtood its Time. CD „ 
T0 make French Bread. wh 
TAKE three Quarts of Water, and one of Milk; in Winter 
ſcalding hot, in Summer a little more than Milk-warm. Sea- 
. fon it well with Salt, then take a Pint and a Half of good Ale 
Yeaſt not bitter, lay it in a Gallon of Water the Night before, 
pour it off the Water, ſtir in your Yeaſt into the Milk and Water, 
then with your Hand break in a little more than a Quayer of a 
Pound of Butter, work it well till it is diſſolved, then beat up two 
Eggs in a Baſon, and ſtir them in, have about a Peck and a Half of 
Flour, mix it with your Liquor; in Winter make your Dough 
pretty 
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pretty ſtiff, in Summer more ſlack ; ſo that you may uſe a little 


mix it well, but the leſs you work it che better. Make it into 
Rolls, and have a very quick Oven, but not to burn. When they 
have lam abont a Quarter of an Hour turn them on the other Side, 


more or leſs of Flour, gccording to the Stiffneſs of your Dough ; 


let them lye about a Quarter longer, take them out and chip all 


your French Bread with a Knife, which is betrer than raſping it, 
and makes it look ſpungy and of a fine yellow; whereas the faſp- 
ing takes of all that fine Colour, and makes it look too ſmooth. 
You muſt ſtir your Liquor into the Flour as you do for Pye-Cruſt. 
After your Dough is made cover it with a Cloth, and let it lye to 


rife while the Oven is heating. . 

J make Muffins and Oat-Cakes, © 
To 3 Buſhel of Hertfor ire white Flour, take a Pint and a 
Half of good Ale Yeaſt, from pale Malt, if you can get it, 
becauſe it is whiteſt; let the Yeaſt lye in Water all Night, the 


next Day pour off the Water clear, make two Gallons of Water juſt 


Milk-warm, not to ſcald your Yeaſt, and two Ounces of Salt; mix 
our Water, Yeaſt and Salt well together for about a Quarter of an 
1 0 then ſtrain it and mix up your Dough as light as poffible, 
and let it lye in your Trough an Hour to riſe, then with your 
Hand roll it, and pull it into little Pieces about as big as a large 


Walnut, roll them with your Hand like a Ball, lay them on 


your Table, and as faſt as you do them lay a Piece of Flannel over 
them, and be ſure to keep your Dough covered with Flannel; when 
you have rolled out all your Dough begin to bake the firſt, and by 
that Time they will be ſpread out in the right Form; lay them 
on your Iron, as one Side begins to change Colour turn the other, 

and take great Care they don't burn, or be too much diſeoloured, 

but that you will be a Judge of in two or three Makings. Take 


Cate the Middle of the Iron is not too hot, as it will be, but then 


you may put a Brickbat or two in the Middle of the Fire to ſlaeken 
the Heat. The Thing you bake on muſt be made thus: 
Build a Place juſt as if you, was going to ſet a Copper, and in the 
Stead of a Copper, a Piece of Iron all over the Top fixed in Form 
juſt the ſame as the Bottom of an Iron Pot, and make your Fire 


underneath with Coal as in a Copper. Obſerve, Muffins are made 
the ſame Way; only this, when you pull them to Pieces roll them 


in a good deal of Flour, and with a Rolling-pin roll them thin, 
cover them with a Piece of Flannel, and they will rife to a proper 
Thickneſs ; and if you find them too big or too little, you muſt 


roll Dough accordingly. Theſe muſt not be the leaſt diſcoloure 
2 | * A | a iz Y 1 
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When you eat them, toaſt them with a Fork criſp on both Sides, 
then with your Hand pull them open, and they will be like a HoneY- 
comb; lay in as much Butter as you intend to uſe, then clap them 
together again, and ſet it by the Fife. When you think the But- 
ter is melted turn them, that both Sides may be buttered alike, but 
don't touch them with the Knife, either to ſpread or cut them 
open, if you do'they wall be as heavy as Lead, only whien they ate 
quite buttered and done, you may cut them crofs with a Knife. 
Note, Some Flour will ſoak up a Quart or three Pints mote Wa- 
ter than other Flour, then you muſt add more Water, or ſhake in 
more Flour in the making up, for the Dough muſt be as light as 
poſſible, S127 


A Receipt for making Bread without Batm, by 
0 % e e Of 6 Leaven. 
AKE a Lump of Dough, about two Pounds of your laſt mak- 
ing, which has been raiſed by Barm, keep it by you in a 
. wooden Veſſel, and cover it well with Flour, This is your Leaven 
then the Night before you intend to bake put the ſaid Leaven to 
a Peck of Klour, and work them well together with warm Water, 
Let it lye in a dry wooden Veſſel, well covered with a L1anen Cloth 
and a Blanket, and keep it in a warm Place. This Dough kept 
warm will rife again next Morning, and will be ſufficient to mix 
with two or three Buſhels of Flour, being worked up with warm 
Water and a little Salt. When it is well worked up, and thoroughly 
mixed with all the Flour, let it be well covered with the Linne 
and Blanket, until you find it riſe; then knead it well, and work 
it up into Bricks or Loaves, making the Loa ves broad, and not ſo 
thick and high as is frequently done, by which Means the Bread 
Will be better Faked Then bake your Bread, 7 
„Always keep by you two or more Pounds of the Douzh of your 
laſt Baking, well covered with Flour to make Leaven to ſerve t:om 
one baking Day to another; the more Leaven is put to the Flour, 
the lighter and ſpungier the Bread will be, The freſher the 
Leaven, the Bread will be leſs ſour.“ „ 
| 7 Fs” e 


From the Dublin Scciety. 


A Method to preſerve a qi 4 Stock of Yeaſt, which 

dau, keep and be of Uſe for ſeveral Months, 
either to make Bread or Cakes (© 
WIEN you have Yeaſt in Plenty, take a Quantity of it, ſtir and 
work it well with a Whisk until it becomes liquid and thin, 
then get a large wooden Platter, Cooler or Tub, clean and dry, ant 
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with a ſoft Bruſh, lay a thin Layer of the Yeaſt on the Tub,,and 
turn the Mouth downwards that no Duſt may fall upon it, but ſo 
that the Air may get under to dry it. When that Coat is very dry, 
then lay on another Coat and let it dry, and ſo go on to put one Coat 
upon another till you have a ſufficient Quantity, even two or three 
Inches thick, to ſerve for ſeveral Months, always taking Care the 


Jeaſt in the Tub be very dry before you lay more on. When you 


have occaſion to make Ufe of this Yeaſt cut a Piece off, and lay it 


in warm Water; ſtir it together, and it will be fit for Ufe. If it is 


for Brewing, take a large Handful of Birch tied together, and dip 
it into the Yeaſt and hang it up to dry; take great Care no Duſt 
comes to it, and ſo you may do as many as you pleaſe. When your 
Beer is fit to ſet to work, throw in one of theſe, and it will make 
it work as well as if you had freſh Yeaſt, You muſt whip it about 


in the Wort, and then let it lye; when the Fat works well, take out 
the Broom and dry it again, it will do for the next Brewing. 


Note, In the building of your Oven for Baking, obſerve that you 
make it round, low roofed, and a little Mouth; then it will take 


leſs Fire, and keep in the Heat better than a long Oven and high 
roofed, and will bake the Bread better. PR | 


CHAP. XVII. 
| Farring Cherries and Preſerves, &c. 


ARE twelve Pounds of Cherries, then ſtone them, put them in 


1 your Preſerving-pan, with three Pounds of double-refin'd Sugar 


and à Quart of Water; then ſet them on the Fire till they are 


ſcalding hot, take them off a little while, and ſet them on the Fire 
again. Boil them till they are tender, then ſprinkle them with 
Half a Pound of double - refined Sugar pounded, and skim them 
clean, Put them all together in a China Bowl, let them ſtand in 
the Syrup three Days; then drain them thro' a Sieve, take them 
out one by one, with the Holes downwards on a Wrcker- ſie ve, 
then ſet them wn a Stove to dry, and as they dry turn them upon 
elean Steves. When they are dry enough, put a clean white Sheet 
of Paper in a Preſerving- pan, then put all the Cherries in, with 


another clean white Sheet of Paper on the Top of them; cover 


them cloſe with a Cloth, and ſet them over a cool Fire till they 
fweat, Take them off the Fire, then let them ſtand till they are 
cold, and put them in Boxes or Jars to keep. 1 7 
X 5 
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four Pounds of Cherries put one Pound of Sugar, and juſt put 
as much Water to the Sugar as will wet it; when it is melted; 


make it boil, ſtone your Cherries, put them in, and make them 


boil: Skim them two or three Times, take them off, and let them 
ſtand in the Syrup two or three Days, then boil your Syrup and 
put to them again, but don't boil your Cherries any more. Let 
them ſtand three or four Days longer, then take them out, lay them 
in Sieves to dry, and lay them in the Sun, or in a ſlow Gven to 


dry ; when dry, lay them in Rows in Papers, and fo a Row of 


Cherries, and a Row of white Paper in Boxes, 


To Preſerve Cherries, with the Leaves and Stalls 


Green. 


4 hot, ſtick the Sprig upright in a Sieve till they are dry; in the 
mean Time boil ſome double- refined Sugar to a Syrup, and dip 
the Cherries, Stalks and Leaves in the Syrup, and juſt let them 
ſcald; lay them on a Sieve, and boil the Sugar to a candy Height, 
then dip the Cherries, Stalks, Leaves and all, then ſtick the 
Branches in Sijeves, and dry them as you do other Sweet - meats. 
They look very pretty at Candle-l1ght in a Deſart. | 


To make Orange Marmalade. 


FAKE the beſt Seville Oranges, cut them in Quarters, grate them 


1 to take out the Bitterneſs, and put them in Water which you 


muſt ſhift twice or thrice a Day, for three Days. Then boil them, 


ſhifting the Water till they are tender, jhred them very ſmall, then 
pick out the Skins and Seeds from the Meat which you pulled 


out, and put it to the Peel that is ſhred ; and to a Pound of that 


Pulp, take a Pound of double-refined Sugar. Wet your Sugar with 
Water, and boil it up to a candy Height, (with a very quick Fire) 
which you may know by the dropping of it, for it hangs like a 
Hair; then take it off the Fire, put in your Pulp, ſtir it well to- 
gether, then ſet it on the Embers, aud ſtir it till it is thick, but 
let it not bail. If you would have it cut like Marmalade, add ſome 
Jelly of Pippins, and allow Sugar for it. : | 8 


7% make White Marmalade. 


DARE and core the Quinces as faſt as you can, then take to a Pound 


of Quinces (being cut in Pieces, leſs than Half Quarters) three. 
Quarters of a Pound of double-refined Sugar beat ſmall, then tarow 


Half the Sugar on the raæ Quinces, ſet it on a very flow Fire till 


the Sugar is melted, and the Quinces tender; then put in the reſt 


of the Sugar, aud boil it up as fait as you can, When 1t 1s almoſt 
"KL 0 4 enough, 
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F dip the Stalks and Leaves in the beſt Vinegar, boiling 
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9 BT | 5 
enough, put in ſome Jelly and boil it apace; then put it up, and 
when it is quite cold cover it with white Paper. 


po preſerve Oranges Whole. 


＋ AK E the beſt Hermudas or Seville Oranges you can get, and 


pare them with a Penknife very thin, and lay your Oranges in 
Water three or four Days, ſhifting them every Day; then put them 
in a Kettle with fair Water, and put a Board on them to keep them 
down in the Water, and have a Skillet on the Fire with Water, 
that may be ready to ſupply the Kettle with boiling Water; as it 
waſtes it muſt be filled up three or four Times, while the Oranges 
are doing, for they will take up ſeven or eight Hours boiling ; they 


muſt be boiled till a Wheat Straw will run thro' them, then take 


them out, and ſcoop the Seeds out of them very carefully, by mak- 
ing a little Hole in the Top, and weigh them. To every Pound of 
Oranges put a Pound and three Quarters of double- refined Sugar, 


beat well and fifted thro' a clean Lawn- fieve, fill your Oranges 
with Sugar, and ſtrow ſome on them; let them lye a little while, 


and make your Jelly thus: es: 
Take two Dozen of-Pippins or John Apples, and ſlice them into 


Water, and when they are boiled tender ſtrain the Liquor from the 
Pulp, and to every Pound of Oranges you muſt have a Pint and a 


Half of this Liquor, and put to it three Quarters of the Sugar you 
left in filling the Oranges, ſet it on the Fire and let it boil, and 


skim it well, and put it in a clean earthen Pan till it is cold, then 


put it in your $killet ; put in your Oranges, and with a ſmall Bod- 


Ein job your Oranges as they are boiling to let the Syrup into them, 


ſtrew on the reſt of your Sugar whilſt they are boiling, and when 
they look clear take them up and put them in your Glaſſes, but 
one in a Glaſs juſt fit for them, and boil the Syrup till it is almoſt 
a Jelly, then fill up your Glaſſes ; when they are cold, paper them 


up, and keep them in a dry Place. 


70 make Red Marmalade. 


: 80 LD the Quinces tender in Water, then cut them in Quarters, 


core and pare the Pieces. Jo four Pounds of Quinces put three 


Pounds of Sugar, and four Pints of Water; boil the Sugar and 


Water to a Syrup, then put in the Quinces and cover it. Let it 


tand all Night over a very little Fire, but not to boil ; when they 


are red enough, put in a Porringer full of Jelly or more, and boil 


them up as faſt as you can. When it is enough put it up, but do 


01 break the Qninces too much, 
, . oy. 3: * 


Red 
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| Red Quinces Whole. 


TAKE ſix of the fineſt Quinces, core and ſcald them tender, 
X drain them from the Water, and when they are cold pare 
them; then take their Weight in good Sugar, a Pint of Water to 
every Pound of Sugar, boil it to a Syrup, skim it well, then put 
in the Quinces, and let them ſtand all Night; when they are red 
enough, boil them as the Marmalade, with two Porringers full of 
Jelly. When they are as ſoft as you can run a Straw thro' them, 
put them into Glaſſes; let the Liquor boil till it is a Jelly, and 

then pour it over the Quinces. 95 e 


Jelly for the Quinces. 
TAKE ſome of the lefler Quinces, and wipe them with a clean 
coarſe Cloth ; cut them in Quarters ; put as much Water as 
will cover them; let it boil apace till it is ſtrong of the Quinces, 
then ſtrain it thro' a Jelly Bag. If it be for White Quinces pick 
out the Seeds, but none of the Cores nor Quinces pared. | * 


To make. Conſerve of Red Roſes, or any other 
7 5 | Flowers. - EE 

'AKE Roſe Buds, or any other Flowers, and pick them, cut off 

the white Part from the red, and put the red Flowers and fift 
them thro” a Sieve to take out the Seeds; then weigh them, and 
to every Pound of Flowers take two Pounds and a Half of Loaf 
Sugar; beat the Flowers pretty fine in a Stone Mortar, then by 
| Degrees put the Sugar to them, and beat it very well till it is well 
incorporated together; then put it into Gallipots, tie it over with 
Paper, over that a Leather, and it will keep ſeven Years. 


T make Conſerve of Hips. 8 
AT HER Hips before they grow ſoft, cut off the Heads and 
— Stalks, flit them in Halves, take out all the Seeds and White 
that is in them very clean, then put them into an earthen Pan, and 
ſtir them every Day, or they will grow mouldy. Let them ſtand 
till they are ſoft enough to rub them thro' a coarſe Hair - ſieve, as 
the Pulp comes take it off the Sieve: They are a dry Berry, and 
will require Pains to rub them thro'; then add its Weight in 
Sugar, mix them well together without boiling, and keep it in 
decp Gallipots for Uſe. . | 
To: make Syrup of Roſes. 
'NFUSE three Pounds of Damask Roſe-leaves in a Gallon of 
warm Water, in a well glazed earthea Pot, with a narrow 
Mouth, for eight Iours, which ſtop ſo cloſe, that none 1 the 
a | tue 


- 
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Virtue may exhale. When they have infuſed ſo long, heat the 

Water again, ſqueeze them out, and put in three Pounds more of 

Roſe-leaves, to infuſe for eight Hours more, then preſs them out 

very hard; then to every Quart of this Infuſion, add four Pounds 
of fine Sugar, and boil it to a Syrup. A 1 


E To make Syrup of Citron. e 

ARE and ſlice your Citrons thin, lay them in a Baſon, with 
I Layers of fine Sugar. The next Day pour off the Liquor into 
a Glaſs, «kim it, and clarify it over a gentle Fire. | 


Jo make Syrup of Clove Gilliflowers. | 

LIP your Gilliflowers, ſprinkle them with, fair Water, put 
> them into an earthen Pot, ſtop it up very cloſe, ſet it in a 
Kettle of Water, and let it boil for two Hours; then ftrain out the 
Juice, put a Pound and a Half of Sugar to a Pint of Juice, put it 
into a Skillet, ſet it on the Fire, keep it ſtirring till the Sugar is 
all melted, but let it not boil, then ſet it by to cool, and put it 
into Bottles. | My” NE. 


| To make Syrup of Peach Bloſſoms. 
| I NFUSE Peach Bloſſoms in hot Water, as much as will hand- 
& ſomely cover them, Let them ſtand in Balneo, or in Sand, for 
twenty-four Hours covered cloſe ; hen ſtrain out the Flowers from 
the Liquor, and put in freſh Flowers. Let them ſtand to infuſe as 
before, then ſtrain them out, and to the Liquor put freſh Peach 
Bloſſoms the third Time; and, if you pleaſe, a fourth Time. 
Then to every Pound of your Infuſion, add two Pounds of double- 
_ refined Sugar; and ſetting it in Sand, or Balneo, make a Syrup, 
which keep for Uſe. tos. | 5 2h 

To make Syrup of Quinces. 
FARATE Quinces, paſs their Pulp thro? a Cloth to extract their 
> Juice, ſet their Juice in the Sun to ſettle, or before the Fire, 
and by that Means clarify it: For every four Ounces of this Juice, 
take a Pound of Sugar boiled to a brown Degree. If the putting in 
the Juice of the Quinces ſhould check the boiling of the Sugar 
too much, give the Syrup ſome boiling till it becomes pearled ; 
__ take it off the Fire, and when it is cold, put it into the 
Bottles. . . e 


3 70 preſerve Apricots. , 
TAKE your Apricots, ſtone and pare them thin, and take their 
* MWeight in double - refined Sugar beaten and ſifted, put your 
Apricots in a Silver Cub or Tankard, cover them over with Sugar, 
and let them ſtand ſo all Night. The next Day put them in a Pre- 


ſerving- 
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ſerving- pan, ſet them on a gentle Fire, and let them immer a little 
while, then let them boil till tender and clear, taking them off 
ſometimes to turn and kim. Keep them under the Liquor as they 
are doing, and with a ſmall clean Bodkin or great Needle job 
them ſometimes, that the Syrup may penetrate into them. When 
they are enough, take them up, and put them in Glaſſes. Boil and 
kim your Syrup; and when it is cold, put it on your Apricots. 


PDD preſerve Damſons Whole. 

VO muſt take ſome Damſons and cut them in Pieces, put them 
in a Skillet over the Fite, with as much Water as will cover 

them. When they are boiled and the Liquor pretty ſtrong, ſtrain it 


* 


out: Add for every Pound of the whole Damſons wiped clean, A 


Pound of ſingle- refined Sugar, put the third Part of your Sugar in- 
to the Liquor, ſet it over the Fire, and when it Emmers put in 
the Damſons. Let them have one good Boil, and take them off for 
Half an Hour covered up cloſe ; then fet them on again, and let 
them ſimmer over the Fite after turning them, then take them 
out and put them in a Bafon, ſtrew all the Sugar that was left oa 
them, and pour the hot Liquor over them. Cover them up, and 
let them ſtand tiſl next Day, then boil them up again till they are 
enough. Take them up, and put them in Pots; boil the Liquor 
till it jellies, and pour it on them when it is almoſt cold, ſo 


2 


paper them ußß. 8 „ | 
, J candy any Sort of Flowers. 
AKE the beſt treble-refined Sugar, break it into Lumps, and 
1 dip it Piece by Piece into Water, put them into a Veſſel of Silver, 
and melt them over the Fire; when it juſt boils, ſtrain it and ſet 
it on the Fire again, and let it boil till it draws in Hairs, which 
you may perceive by holding up your Spoon, then put in the 
Flowers, and ſet them in Cups or Glaſſes. When it is of a hard 
Candy, break it in Lumps, and lay it as high as you pleaſe. Dry 
it in a Stove, or in the Sun, and it will look like Sugar- candy. 


To preſerve Gdoſeberries I pole, without floning. 
| TAKE the largeſt preſerving Gooſeberries, and pick off the 
I back Eye, but not the Stalk, then ſet them over the Fire in a 
Pot of Water to ſcald, cover them very cloſe to ſcald, but not bojt 
or break, and when they are tender take them up into cold Wa- 
ter; then take a Pound and a Half of double- refined Sugar to a 
Pound of Gooſeberries, and clarify the Sugar with Water, a Pot 
to a Pound of Sugar, and when your Syrup is cold put the Goofe- 
berries ſingle in your Preferying -pan, put the Syrup to them, _ 
| | | 55585 4 
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ſet them on a gentle Fire; let them boil, but not too faſt, leſt they 
break; and when they have boiled and you perceive the Sugar has 
enteted them, take them off; cover them with white Paper, and 
ſet them by till the next Day. Then take them out of the Syrup, 
and boil the Syrup till it begins to be ropy; skim it, and put it to 
them again, then ſet them on a gentle Fire, and let them preſerve 
ntly till you perceive the Syrup will rope; then take them off, 
t them by till they are cold, cover them with Paper, then boil 
ſome Gooſeberries in fair Water, and when the Liquor is ſtrong 
enough ſtrain it out. Let it ſtand to ſettle, and to every Pint 
take a Pound of double · refined Sugar, then make a Jelly of it, put 
the Gooſeberries in Glaſſes, when they are cold; cover them with 
the Jelly the next Day, paper them wet, and then Half dry the 
Paper that goes in the Inſide, it cloſes down better, and then 
white Paper over the Glaſs. Set it in your Stove, & a dry Place. 


; To preſerve White Walnuts. © 

FIRST pare your Walnuts till the White appears, and nothing 
elſe. You muſt be very careful in the doing of them that they 
don't turn black, and as faſt as you do them, throw them into Salt 
and Water, and let them lye till your Sugar is ready, Take three 
Pounds of good Loaf Sugar, put it into your Preſer ving- pan, ſet it 
over a Charcoal Fire, and put as much Water as will juſt wet the 
Sugar. Let it boil, then have ready ten or a dozen Whites of 
Eggs ſtrained and beat up to a Froth, cover your Sugar with the - 
Froth as it boils, and skim it; then boil it, and skim it till it is 
as clear as Chryſtal, then throw in your Walnuts, juſt give them 
a Boil till they are tender, then take them out, and lay them in a 
Diſh to cool; when cool, put them in your Preſerving- pan, and 
when the Sugar is as warm as Milk pour it over them; when 
quite cold, paper them down, N 
Thus dear your Sugar for all Preſerves, Apricots, Peaches, 

Gooſeberries, Currants, Oc. ee FTY 


To preſerve Walnuts Green. . 
WIPE them very clean, and lay them in ſtrong Salt and Water 
| twenty - four Hours; then take them out, and wipe them 
very clean, Love ready a Skillet of Water boil ing, throw them in, 
det them boil a Minute, and take them out. Lay them on a 
coarſe Cloth, and boil your Sugar as above; then juſt give your 
| Walnuts a ſcald in the Sugar, take them up and lay them to 
col, Put them in your Preſerving pot, and pour on your Syrup 
as above. 1 2, 9 


— . Ty 
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70 preſerve the large Green Plumbs. 
RS T dip the Stalk and Leaves in boiling Vinegar, when they 
+ are dry have your Sytup ready, and firſt give them a ſcald, 
and very carefully with 4 Pin take off the Skin; boil your Sügar 


© 


to a candy Height, and dip in your Plumbs, hang them by the Stalk _ 


to dry, and they will look finely tranſpatent, and by hanging that 
Way to dry, will have a clear Drop at the Top. You muſt take 
great Care to clear your Sugar nicely. 


A nice Way to freferve Peaches. 
PUT your Peaches in boilinf Water, juſt give them a ſcald; 
but don't let them boil, fake them out Inf put them in cold 
Water, then dy 
mouth'd both: To Half a Dozen Peaches take a Quarter of 4 
Pound of Sugar, clarify it, pour 1t over your Peaches, and fill the 
— mag with Brandy. Stop them cloſe, and keep them in à cloſe 
ace, | - 4 


” 


— 
a i 


them in 4 Sieve, and put them in long wide- 


A ſecond Way to preſerve Peaches: 
MAE your Syrup as above, and when it 1s clear juſt dip in 
your Peaches and take them out again; lay them on a Diſh to 
cool, then put them into large wide-mouth'd Bottles; and when 
the Syrup is cool pour it over them; let them ftand till cold, and 
fill up the Bottle with the beſt French Brandy. Obſerve that you 
leave room enough for the Peaches to be well cover'd with Brandy, 

and cover the Glaſs cloſe with a Bladder and Leather, and tie 
them cloſe down. F Pe 


70 make Quince Cakes, 
you muſt let a Pint of the Syrup of Quinces, with a Quart r 

two of Raſpberries be boi led and clarified over a clear gentle 
Fire, taking Care that it be well skimmed from Time to Iime; 
then add a Pound and a Half of Sugar, cauſe as much more to 
be brought to a candy Height, and pour'd in hot. Let the 


Whole be continually ſtirred about till it is almoſt cold, then 
ſpread it on Plates, and cut it out into Cakes. | 


. CHAP, 
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don't waſh nor wipe them, but juſt take t 
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"CHAP. XIX. 


To male And hovies, Vermicella, Catobup, Vinegar, 


and to oP Artichales, French POR. * 


$ mals Anchovies. 


To: a Peck of Sptats, two Pounds of common Salt, a Quarter of 
Pound of Bay-falt, four Pounds of Salt-petre two Ounces 


— "of Sal Prunella, 'T'wo-pennyworth of Cochineal, pound all in a 
Mortar, put thera into a Stone Pot, a Row of Sprats, a Layer of 


your Compound, and ſo on to the Top alternately. Preſs them 
hard down, cover them cloſe, let them ſtand fix Months, and they 
will be fit for Uſe. Obſerve that your them be very freſh, and 

m as they come out 
of the Water. 


70 pickle Smelts, where you have Plenty. 


TB a Quarter of a Peck of Smelts, Half an Ounce of pepꝰ 
per, Half an Ounce of Nutmeg, a Quarter of an Ounce of 
Mace, Half an Ounce of Petre-falt, a Quarter of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Layer 
of Smelts, firew the Seaſoning with four or five Bay-leaves, then 
boil Red Wine, and pour over them enough to cover them. 


Cover them with a Plate, and when cold tie them down. cloſe. 


Nut exceed Anchovies. 


" To make Verkiicutta, 


Mix Volks of Eggs and Flour together into a pretty gif | 

Paſte, ſo as you can work it up cleverly, then roll it as thin 
as it 1s poſtble to roll the Paſte, Let it dry in the Sun, when it 
is quite dry, with a very ſharp Knife cut it as thin as poſſible, and 
keep it in a dry Place. It will run up like little Worms, as Ver- 
micella- does; though the beſt Way is to run it through a coarſe 
Steve, vill the Paſte is ſoft, If yon want ſome to be made in 
taſte, dry it by the Fire, and cut it ſmall. It will dry by the 
Fire 1n a Quarter of an Hour. "Fitts a ra mow comes from 
Abroad, IM freſlier. 


7⁰ male. Catchup. 


| TAI che large Flaps of Muſhrooms, pick nothing but the 


Straws and Dirt from it, then lay them in a broad earthen 
Nan, ſtrow a good deal of Salt over them, let them lye till next 
Morning, 


4 ' 
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Morning, then with your Hand break them, put them into a Stew- 
pan, let them boil a Minute or two, then ſtrain them through a 
coarſe Cloth, and wring it hard. To take out all the Juice, let it 
ſtand to ſettle, then pour it off clear, run it through a thick 
Flannel Bag (ſome filter it through brown Paper, but that is a 
very tedious Way) then boil it; to a Quart of the Liquor put a 
Quarter of an Ounce of whole Ginger, and Half a Quarter of an 
Ounce of whole Pepper. Boil it briskly a Quarter of an Hour, 
then ſtrain it, and when it is cold, put it into Pint Bottles. In 
each Bottle put four or five Blades of Mace, and ſix Cloves, cork it 
tight, and it will keep two Years. This gives the beſt Flavour 
of the Muſhrooms to any Sauce, If you put to a Pint of this 
Catchup, a Pint of Mum, it will taſte like foreign Catchup, 


Another Way to make Catchup. . 
TAKE the large Flaps, and ſalt them as above; boil the Li- 
= quor, {train it through a thick Flannel Bag: To a Quart of 
that Liquor put a Quart of ſtale Beer, a large Stick of Horſe- 
radd1ſh cut in little Slips, five or fix Bay-leaves, an Oninon ſtuck 
with twenty or thirty Cloves, a Quarter of an Ounce of Mace, a 
Quarter of an Ounce of Nutmegs beat, a Quarter of an Ounce of 
Black and White Pepper, a Quarter of an Ounce of All- ſpice, and 
four or five Races of Ginger. Cover it cloſe, and let it fim- - 
mer very ſoftly till about one Third is waſted ; then ſtrain it 
through a Flannel Bag, when it is cold bottle it in Pint Bottles, 
cork it cloſe, and it will keep a great while. You may put Red 
Wine in the room of Beer; ſome put in a Head of Garlick, but 
I think that ſpoils it. The other Receipt you have in the Chap- 
ter for the Sea. : 3 


8 Artichokes 0 keep all the 7ear. 
| xe as many Artichokes as you intend to keep; boil them ſo 
as juſt the Leaves will come out, then pull off all the Leaves 


and Choke, cut them from the Strings, lay them on a Tin Plate, / 


and put them in an Oven where Tarts are drawn; let them ſtand 
till the Oven is heated again, take them out before the Wood is 
put in, and ſet them in again after the Tarts are drawn; ſo do till 
they are as dry as a Board, then put them in a Paper Bag, and 
hang them in a dry Place. You ſhould lay them in warm Wa- 
ter three or four Hours before you uſe them, ſhifting the Water 
often. Let the laſt Water be boiling hot; they will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
Bottoms at once, as the Leaves are good to eat; ſo boil a Duzer 
at a Time, and fave the Bottems for this Uſe, . 
— 5 A. AY Ti 
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FP 6 keep French Beans all the Tear. 
TAKE fine young Beans, gather them of a very fine Day, have 
a large Stone Jar ready clean and dry, lay a Layer of Salt at the 
Bottom, and then a Layer of Beans, then Salt and then Beans, 
and ſo on till the Jar is full; cover them with Salt, tie a coarſe 
Cloth over them and a Board on that, and then a Weight to keep 
it cloſe from all Air; ſet them in a dry Cellar, and when you uſe 
them take ſome out and cover them cloſe again; waſh them you 
took out very clean, and let them lye in ſoft Water * 
_ Hours, ſhifting the Water often; when you boil them, don't put 
any Salt in the Water, The beſt Way of dreſſing them is, boil 
them with juſt tl,* white Heart of a ſmall Cabbage, then drain 
them, chop the Cabbage, and put both into a Sauce-pan, with a 
Piece of Butter as big as an Egg rolled in Flour, ſhake a little Pep- 
r, put in a Quarter of a Put of good Gravy, let them ſtew ten 
Sin, and then diſh them up for a Side-diſn. A Pint of Beans 
to the Cabbage, You may do more or leſs, juſt as you pleaſe. 


To keep Green Peas till Chriſtmas. , 
TAKE fine young Peas, ſhell them, throw them into boiling 
1 Water with ſome Salt in, let them boil five or fix Minutes, 
throw them into a Cullender to drain, then lay a Cloth four or five 
'T'tmes double on a Table, and ſpread them on; dry them very 
well, and have your Bottles ready, fill them and caver them with 
Mutton-fat try'd ; when 1t 1s a little cool fill the Necks almoſt to 
the Top, cork them, tie a Bladder and a Lath over them, and ſet 
them in a cool dry Place. When you uſe them boil your Water, 
put in a little Salt, ſome Sugar, and a Piece of Butter; when they 
are boiled enough, throw them into a Sieve to drain, then put 
them into a Sauce-pan with a good Piece of Butter, keep ſhaking 
it round all the Time till the Butter is melted, then turn them 
into a Diſh, and ſend them to Table. | 


Another Way to preſerve Green Peas, 
CXNATHER your Peas of a very dry Day, when they are neither 
Told, nor yet too young, ſhell them, and have ready ſome 
Quart Bottles with little Mouths, being well dry'd; fill the Bottles 
and cork them well, have ready a Pipkin of Rofin melted, into 
which dip the Necks of the Bottles, and ſet them in a very dry 


; : 
1 - 


Il - Place that is cool. 


9 0 To kecp Green Gooſeberries fill Chriſtmas. 
PICK your large green Gooſeberries on a dry Day, have ready 
your Bottles clean and dry, fill the Bottles and cork them, ſet 
them jn a Kettle of Water up to the Necks, let the Water boil 
frag - | — very 


—— "——— 


» — 
— — m“ 7. 7 ˙1¹¾m . — —— — 
. * 


— — 2 — 
— erat) * 


made Plain and Eafy. 311 
very ſoftly till you find the Gooſeberries are coddled, take them 
out, and put in the reſt of the Bottles till all are done; then have 
ready ſome Roſin melted in a Pipkin, dip the Necks of the Bottles 

in, and that will keep all Air from coming at the Cork, keep them 
in a cool dry Place, where no Damp 1s, and they. will bake as 


red as a Cherry. You may keep them without ſcalding, but then 
the Skins will not be ſo tender, nor bake ſo fine. ES 


Wt 00 keeh Red Gooſeberries. | 
| PICK them when full ripe to each Quart of Gooſeberries, put 
a Quarter of a Pound of Hisbon Sugar, and to each Quarter of a 
Pound of Sugar put a Quarter of a Pint of Water, let it boil, then 
put in your Gooſeberries and let them boil ſoftly two or three 
Minutes, then pour them into little Stone Jars, when cold cover 
them up, and keep them for Uſe; they make fine Pies with little 
Trouble. You may preſs them through a Cullender; to a Quart 
of Pulp put Half a Pound of fine Lisbon Sugar, keep ſtirring over 
the Fire till both be well mixed and boiled, then pour it into a 
Stone Jar, when cold cover it with white Paper, and it makes 
very pretty Tarts or Puffs. | 


To keep Walnuts all the Year. 


TAKE a large Jar, a Layer of Sea ſand at the Bottom, then a 
1 Layer of Walnuts, then Sand, then the Nuts, and ſo on till 
the Jar is full; and be ſure they don't touch each other in any of 
the Layers. When you would uſe them, lay them in warm Wa- 
ter for an Hour, ſhifting the Water as it cools; then rub them 
dry, and they will peel well and eat ſweet. Lemons will keep 
thus covered, - better than any other Way. 


Another Way to keep Temons. 

AKE the fine large Fruit that are quite ſound and good, and 
: take a fine Packthread about a Quarter of a Yard long, run it 
thro' the hard Nib at the End of the Lemon, then tie the String 
together, and hang it on a little Hook in a dry airy Place, ſo do 
as many as you pleaſe ; but be ſure they don't touch one another, 
nor any Thing elfe, but hang as high as you can, Thus you may 
keep Pears, Oc. only tying the String to the Stalk. . 


70 keep White Bullice, or Pear Plumbs, or Dam- 
5 ſons, c. for Tarts, or Pies. | 
GATHER them when full grown, and juſt as they begin to 
turn, Pick all the largeſt out, ſave about two Thirds of the 
Fruit, the other Third put as much Water to as you think will 
cover the reſt, Let them boil, and skim them; when the 5 


* 
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boiled very ſoft, then ſtrain it thro? a coarſe Hair - fieve ; and to 
every Quart of this Liquor, put a Pound and a Half of Sugar, boil 
it, and skim. it very well; then throw in your Fruit, juſt give 
them a ſcald, take them off the Fire, and when cold put them 
into Bottles with wide Mouths, pour your Syrup over them, lay a 
Piece of white Paper over them, and cover them with Oil. Be 
ſure to take the Oil well off when you uſe them, and don't put 
them in larger Bottles than you think you ſhall make uſe of ata 
Time, becauſe all theſe Sorts of Fruits ſpoil with the Air. 


on To make Vinegar. 


10 every Gallon of Water put a Pound of coarſe Lisbon Sugar, 
+ let it boil, and keep skimming of it as long as the Scum 
riſes; then poyr it into 'T'ubs, and when, it is as cold as Beer to 
work, toaſt a good Toaſt, and rub it over with Yeaſt, Let it work 
twenty-four Hours; then have ready a Veſſel Iron-hooped, well 
painted, fixed in a Place where the Sun has full Power, and fix 
it ſo as not to have any Occaſion to move it. When you draw it 
off, then fill your Veſſel, lay a Tile on the Bung to keep the Dutt 
out. Make it in March, and it will be fit to uſe in June or ꝓuly. 


: Draw it off into little Stone Bottles the latter End of June or 


Beginning of July, let it ſtand till you want to uſe it, and it will 
never foul any more: But when you go to draw it off, and you 


flndi it is not ſour enough, let it ſtand a Month longer before you 
' draw it off. For Pickles to go Abroad, uſe this Vinegar alone; 


but in England you will be obliged, when you pickle, to put one 
 _ Half cold Spring-water to it, and then it will be full four with 

this Vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any Sort of Pickles, it will keep them quite good. It will keep 
Walnuts very fine without boiling, even to go to the Indies; but 
then don't put Water to it. For green Pickles, you may pour it 
ſcalding hot on two or three Times. All other Sorts of Pickles 
You need not boil it. Muſhrooms only waſh them clean, dry them, 
put them into little Bottles, with a Nutmeg juſt ſcalded in Vine- 
gar, and ſliced (whilſt it is hot) very thin, and a few Blades of 
Mace ; then fill up the Bottle with the cold Vinegar and Spring- 
water, pour Mutton-fat try'd over it, and tie a Bladder and Lea- 
ther over the Top. Theſe Muſhrooms won't be ſo white, but as 
| finely taſted, as if they were juſt gathered; and a Spoonful of this 
Pickle will give Sauce a very fine Flavour. | 
White Walnuts, Suckers and Onions, and all white Pickles do 
in the fame Manner, after they are ready for the Pickle, | 


To 


own Liquor, and lay in the Piſſ under the Butter; where che 
Bread has ſoak d up all the Butter, brown the Outfide, and lay it 


it wall riſe high enough to cut in two Wyre. 
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70 fry Smelts. 


- AY your Smells in 4 Marinade of Vigegat, Salt, pepper and f 
Bay- leaves, and Cloves for a few'Hotrs ; then dry chem in- a 
Napkin, drudge them well with Flour,” and haue forne Bur- 
ter hot in a Stew-pan. Fry them . * them! in your Diſh, 
and — with fry ' d Parſley. Nane | 
| To roaſt. a Pound of Butter 513: 6) * 
L it in Salt and Water two or three Hours, then ſpit it, ag 
rub it all over with Crumbs of Bread, with a' little g 
Nutmeg, lay it te the Fire, and as it roaſts, baſte it wit (rhe 
Yolles'of two Eggs, and then with Crumbs of Bread all the Time 
ay is a roaſting; but have ready a Pint of Oyſters ſtewedl in cheir 


on your Oyſters, Taur Fire muſt he vary flow; +  - = 
Jo raiſe a Sallad in two Hours at the Fire. 


"AKE freſh Horſe · dun 2 lay it in a Tub near the Fire, 
then ſprinkle ſome Muſtard- ſeeds thick on it, lay a thin Layer 
of Horfe-dung over it, cover it cloſe and keep it by the Pits, and 
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CH Ap: XX. Wt 
DF STIL L 1 N G — 
To aii wralnut Water. n 


AKE a Peck of, fe green Walauts, bruiſe hem well in e I} | 
large Mortar, put them in a Pan, with a Handful of Balm [1 f. 
bruiſed; put two Quarts of good French Brandy to them, cover. Fill; 
them cloſe, and let them lye three Days; the next Day diſtil?̃ il 
them in a cold Still; from this Quantity raw three Quarts, which _ il 
you may do in a Day. 


YE How to uſe this ordinary. Still, 0 179 
| vo muſt lay the Plate, then Wood-Aſhes thick at * Bow 1 1 g 
tom, then the Iron Pan, which you are to fill wth your Walnuts: — 4 


risk Fire till the Still begins to drop, then ſlacken it ſo as juſt to 
have W to keep the Still at work, mind all the Time to; 


and Liquor, then put on the Head af the Still, make a ꝓtetty ll 
: 


| 
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keep a wet Cloth all over the Head of the Still all the Time it i 


at work, and always obſerve not to let the Still work longer than 


the Liquor is good, and take great Care you don't burn the Still; 


and thus you may diftil what you pleaſe, If you draw the Still 
: too far 4 it wal burn, and give your Liquor a bed Taſte, 


To nale Treacle Wakes. - 


1 the Juice of green Walnuts four pounds, of Rue, Car- 
duce, Marygold and Balm, of each three Pounds, Roots of 
Butter- bur Half a Pound, Roots of Burdock one Pound, Angelica 
and Maſter-wort, of each Half a Pound, Leaves of Scordium fix 
Handfuls, Venice 'Treacle and Mithridate of each Half a Pound, 
old Canary Wine two Pounds, White Wine Vinegar ſix Pounds, 
Juice 04 Lemon fix Pounds, and diſtil this 1 in a Lembick. | 


To make Black Cherry Water. 
JAKE fix Pounds of Black Cherries, and bruiſe them ſmall ; 


then put to them the Tops of Roſemary, Sweet-Marjoram, 


Spear-Mint, N Balm, Marygold Flowers, of each a Hand- 
ful, dry'd Violets one Ounce, Anni - ſeeds and ſweet Fennel -ſeeds, 


of 3 Half an Ounce bruiſed; cut the Herbs ſmall, 1 mix all to- 


cn and diſtil them off in a cold Still, 
75 male Hy ſterical Water. 


- \ 


TAKE Betony, Roots of Lovage, Seeds of wild Parſnips, of 
each two Ounces, Roots of ſingle Piony four Ounces, of Myſle- 


toe of the Oak three Ounces, 8 a Quarter of an Ounce, 

Caſtor Half an Ounce; beat all theſe together, and add to them 

a Quarter of a Pound of dried Millepedes ; JV on theſe three 

Quarts of „ te. Water, and two Quarts of Brandy; let them 
ſtand in a clo 

poſted up. You may draw off nine Pints of Water, and ſweeten it 


to ae Taſte. Mix all together, and bottle 1 it 17 
7 al 72 red Roſe- Buds. Ss 


WET your Roſes in fair Water ; four Gallons of Roſes will 


| take near two Gallons of Water, then ſtill them in a cold 
Still; take the ſame ſtilled Water, and put it unto as many freſh 

Roſes as it will wet, then ſtill them agam. _ 

1 Mint, Balm, Parſley and Pennyroyal Mater, diſt the ſame 

Y "ay, | 


e Veſſel eight Days, then diſtil it in N cold Still 


5 
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made Plain an Fay. "EP 
P make Plague Water. 


e , - Tn TAC 
A* eli, Wormwood.  Hart's-tongue, 
argon, Suckery, e Whorehound, 6 
„ HB 5 bo. MOD ot 
Mint, +. AMINO, ..; i... - - Meigler, © 

Rue, | 5 Fennel, „ 1 | 
Carduus, , Cowſlips, - .. . Comfery,, 
Origany,, Pooppys, -..-  Feathettew.:;...... 
Winter-Savoury, . Plantaim, _ Red Roſ Leaves, 5 


Broad Thyme, Setfoyl. Wocd-forrel, 


Roſemar y, Bugleſs, Pellitory of the Wall, 
Pimpernel, Voran. ; Hart's-eaſe, 
Sage, Ml,jidenhair, „ te. 
Fumetory, Motherwort, Seadrink, a good 
Coltsfoot, Cowage, Handful of each 
Scabeous, _  Golden-rod, of the above- men- 
Burridge, __ - Gromwell, tioned Things, 
TC toe: 
Bittony, e en en 
Let Wortgn Bautter-Bur-root, 
3 E215 1274 ein ing; hana 
1 | 44 1 93 ne Bay- berries, RE 4 
TWIGRE) 907 0 176% Juniper berries, of 
each of theſe a 
Found 


One Ounce of Nutmegs, one Ounce of Cloves, and Half an Ounce 
of Mace; pick the Herbs and Flowers, and ſhred them a little. 
Cut the Roots, bruiſe the Berries, and pound the Spices fine; take 
2 Peck of green Walnuts, and chop them ſmall, mix all theſe to- 
ether, and y them to ſteep in Sack-Lees, or any White Wie- 
1 ; if not, in good Spirits, but Wine-Lees are beſt, Let them 
lye a Week, or better; be ſure to ſtir them once # Day with a 
Stick, and keep them cloſe covered, then ſſ ill them in a Lembick 
with a ſlow Fire, and take Care your Still does not burn. The 
firſt, ſecond, and third Running is good, and ſome of the fourth. 


/ 


Let them ſtand till cold, then put them together, 


1 To make Surfeit Water. {xs 
100 muſt take Scurvy- graſs, Brook - lime, Waterereſſes, Ro- 
wan Wormwood, Rue, Mint, Balm, Sage, Clivers of each 
one -Handful ; green Merery two Handfuls ; Poppys, if freſh, Half 
a Peck, if dry a Quarter of a "4 Cochineal Six-penny worth, 


Saffron 
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A 
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and the Reed Tripe. 


Saffron Six-pennyworth ; Ani-ſeeds, Carraway -ſeeds, Coriander- 
ſeeds, Cardamon-feeds, of each an Ounce; Liquorice two Ounces 
ſcraped, Figs ſplit a Pound, Raifins of the Sun ſtoned a Pound, 


Juniper - berries an Qunce bruiſed, N utmeg an Ounce beat, Mace 


an Ounce bruiſed, fweet Fennel - feeds an Ounce bruiſed, a few 


Flowers of Roſemary, Marigolds and Sage - flowers; put all theſe 


into a large Stone Jar, and put to them three Gallons of French 


Brandy; cover it cloſe, and let i ſtand near the Fire for three | 


Weeks. Stir it three "Times a Week, and de ſure to keep it cloſe 


ſtopped, and then ſtrain it off; bottle your Liquor, and pour on 


the Ingredients a Gallon more of French Brandy. Let it ſtand a 
Week, ſtirring it once a Day, then diſtil it in a cold Still, and 


chis will make fine white Surfeit Water 


You may make this Water at any Time of the Year, if you 
live at London, becauſe the Ingredients are always to be had, 
wor green or dry; but it is the deft made in Summer. 


To make Milk Water. 


Tax two. good Handfuls of Wormwood, as much Carduus, as 

much Rus, four Handſuls of Mint, as much Balm, Half as 
much Angelica, cut theſe a little, put them in a cold Still, and 
put to them three Quarts of Milk. Let your Fire be quick till 


your Still drops, and then ſlacken your Fire. Tou may draznoft 


wo Quarts, The firſt Quart will keep all the Year. 
How to diftil Vinegar, you have in the Chapter of Pickles. 


* 


CHAP. XXI. 


Eb to Market ; ond the Seaſons '0 of the Tear 
for. Butters * Meat, . F mp, * 
A &c. and F wit. 4: 


A Bullock... 


Tur Head, Tongue, Palate; the Entrails are the Sweetbreads, 
K1dneys, Skirts and 'Fripe : ; there 1 18 the Double, the Roll, 


| The Fart Carrer. | 
-'Virſt k is che Haunch; which includes the Clod, Marrowbone, 
| Shin, and the Sticking-piece ; that is the Neck-end. The next 15 
the Leg of Mutton-piece, which has Part of the nde bone; wy 
5 the 
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the Chuck - piece, the Briſcuit, the four Ribs, and Middle-rib, 
which is called the Chuck-rib. , - i arg Pe; : 


The Hind - Quarter. 


Firſt Surloin and Rump, the Thin and Thick- fank, the Veing- 
oye, then the Chuck-bone, Battock and Leg. 


A Sheep. 


Tux Head and Pluck ; which includes the Liver, Lights, 
Heart, Sweetbreads, and Melt. ES | 


© The Fore- Quarter. 
The Neck, Breaſt, and Shoulder. 


De Hind - Quarter. 


The Leg and Loa The two Loins together 1s called a Saddle 
| of Mutton, which 1s a fine Joint when it is the little fat Mou.” | 


_ 4 Calf. 1 0 


H E Head and Inwards are the Pluck ; whack contains the 
Heart, Liver, Lights, Nut and Melt, and what they call the 

5 Skirts (which eat finely broiled) the Throat Sweetbread, and the 

Vindpipe Sweetbread, which is the fineſt. 

'The Fore-Quarter i is the Shoulder, Neck, and Breaſt, 

The Hind- Quarter is the Leg, Which contaius the Knuckle 
and Filler, then the Loin. 


Houſe 3 


HE Head and Pluck, that is the Liver, Lights, Eee Nut 
and Melt. Then there is the Fry, which is the Sweetbreads, 
Lambſtones and Skirts, with ſome of the Liver. 
The Fore-(Quarter is the Shoulder, Neck and Breaſt together. 
The Hind Quarter the Leg and Loin. This is in high Seaſon 
at Chriſtmas, but laſts all the Year. 
___ Graſs Lamb comes in, in April or May, according to the 
| Seaſon of _ Year, and holds good till the Middle of Auguſt. 


A Hog. 


THE Head and Inwards; and that is the Haſler, which is 
the Liver and Crow, K idney and * It is mixed with a * 
great deal of Sage and Sweet Herbs, Pepper, Salt and Spice, 
fo rolled in the Caul and roaſted; ; then there are the Chitterlains and 
the Guts, which are clcaaed for Sauſages. 

The Fore-Quarter is the Fore-Eoin and Spring; if a large 
Hog, you may cut a Sparrib off. 
"The Hind: Quarter, oaly Leg and Loin, 7 

fun 2 - A Bacon 


The Art of Cookery, 5 


ee MN ad i 4-90 50 
TH» is cut different, becauſe of making Ham, Bacon and 
1 pickled Pork. Here you have fine Sparribs, Chines and 
G: iskins, and Fat for Hoeg's-lard, The Liver and Crow 18 much 1 
admired fry'd with Bacon 5, the Feet and Ears of both are 

„ i orc ra, oy mn da 
"ok 3 in Seaſon at;Bartholomew+tide, and holds good 
al LSE od; cobalt eee 
S How to chuſe Butchers Meat. 
X FDF . 3 | 

N a Fore -Quarter of Lamb, mind the Neck Vein; if it be an 

2zure Blue it is new and good, but if greeniſh or yellowiſh, it 
is near tainting, if not tainted already. In the Hinder-Quarter, 
ſmell under the K idney and try the Knuckle; if you meet with 
a faint Scent, and the Knuckle be limber, it is ſtale killed. For 


x 


a Lamb's Head, mind the Eyes if they be funk or wrinkled, it 


is flale ; if plump and lively, it is new and ſweet. 
If the bloody Vein in the Shoulder looks blue, or a bright red; 
it is new killed; but if blackiſh, greeniſh, . or yellowiſh, it is 
flabby and ſtale; if wrapped in wet Cloths, ſmell whether it be 
muſty or not. The Loin firſt taints under the Kidney, and the 
Fleſh, if ſtale killed, will be ſoft and ſlſimy ws 
The Breaſt and Neck. taints firſt at the Upper-end, and you 
will perceive ſome dusky, - yellowiſh, or greeniſh: Appearance; 
the Sweetbread on the Breaſt will be clammy, otherwiſe its freſh 
and good. The Leg is known to be new by the Stiffneſs of the 
Joint; if limber, I the Fleſh ſeems clammy, and has green or 
yellowiſh Specks, tis ſtale, The Head is known as the Lamb's. 
The Fleſh of a Bull-Calf is more red and firm. than that of a 
Cow-Calf, and the Fat more hard and curdleed l. 
1 Eq i 15 ö liv £4333 1 Mutton. _ 2 * 24. 5 . | 
If the Mutton be young, the Fleſh will pinch tender; if old, 
it will wrinkle and remain ſo; if young, the Fat will. eaſily 
part from the Lean; if old, it will ſtick by Strings and Sk ins: 
If Ram-Mutton, the Fat feels ſpungy, the Fleſh cloſe grained 
and tough, not rifing again, when dented by your Finger; if 
Ewe- Mutton, the Fleſh is paler than Weather-Mutton, a 
cloſer Grain, and eafily parting, If there be a Rot, the Fleſh 
will be paliſh, and the Fat a faint whitiſh, inclining to yel- 
loy, and the tleſh be looſe at the Bone. If you ſpores J 
3 alas | „ Nao, 
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hard, ſome Drops of Water will ſtand up like Sweat; as to 
| Newneſs and Staleneſs, the ſame is to be obſerved ,as by 
el 3 r e E G Beef. | 1 1 os 99 4 4 
If it be right Ox-Beef, it will have an open Grain; if 
young, a tender and oil Smoothneſs: If rough and ſpungy, it 
is old, or inclining to be ſo, except Neck, Briſcuit, and ſuch 
Parts as are very fibrous, which in young Meat will be more 
rough than in other Parts. A Carnation -pleaſant Colour be- 
tokens good ſpend og Meat, the Sewet a curious white, yel- 
bovwidh 16:-mor food”! nates” oa on TN BR 
 Cow-Beef is Teſs bound and cloſer grained than the Ox, 
the Fat whiter, but the Lean ſomewhat paler; if young, the 
Dent you make with your Finger wall rife again in à little Time. 
Bull-Beef is of a cloſer Grain, a deep dusky red, tough in 
pinching, the Fat skinny, hard, and has a rammiſh 'rank 
Smell; and for Newneſs or Staleneſs, this Fleſh: bought freth 
has but few Signs, the more material is its Clammineſs, and the 
reſt your Smell will inform you. If it be bruifed, theſe Places 
will look more dusky or blackiſh than the reſt, e 
If it be young, the Lean will break in, pinching between 
your Fingers, and if yon nip the Skin with your Nails, it will _ 
make a Dent; alſo if the Fat be ſoft and pulpy; in a Manner 
Like Lard : If the Lean be tough, and the Fat flabby and ſpungy, 
feeling rough, it is old; eſpecially if the Rhind be ſtubborn, and 
you cannot nip It with your Nails. debt 
I of a Boar, though young, or of a Hog, gelded at full 
Growth, the Fleſh will be hard, tough, reddiſh, and rammiſh 
of Smell; the Fat skinny and hard; the Skin. very thick and 
tough, and pinched up it will immediately fall again. 3 
As for old and new killed, try the Legs, Hands and Springs, 
by putting your Fingers under the Bone that comes out; bor il 
it be tainted, you will there find it by ſmelling your Finger; 
beſides, the Skin will be ſweaty and clammy when ſtale, but 


cool and ſmooth when new. © 
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If you find little Kernels in the Fat of Pork, like Hail-ſhot.; 
if many, tis meaſly, and dangerous to be caten, | 


£ 


Howto chuje Brawn, Veniſon, Weſtphalia Hams, &7c, 
 RRAWN is known to be old or young, by the extraordinary 
or moderate Thickneſs of the Rhind; the thick is old, the 
moderate is young. If the Khind and Fat be very tender, it is not 
Foar-Brawn, but Barrow or So. ; 2 


1 | —_— Pẽeniſon. 
. . 
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Try the Haunches or Shoulders under the Bones that comes out 


2 


with your Finger or Knife, and as the Scent is ſweet or rank, it is 

new or ſtale; and the like of the Sides in the moſt fleſhy Parts: 

If tainted, they will look greeniſh in ſome Places, or more than 

ordinary black. Look on the Hoofs, and if the Clifts are very 

wide and tough, it is old; if cloſe and ſmooth, it is young, _ 
$027 -* 6,51, 1 TH8 : Seaſon for Fexifon © , nr nol nt 
The Buck-Veniſon 4 in May, and is in high Seaſon till 
All-Hallows-Day ; the Doe is in Seaſon from Michaelmas to the 
End of December, or ſometimes to the End of January. 
_ CO Weſtphalia Hams and Engliſh Bacon. 8 
Put a Knife under the Bone that ſticks out of the Ham, and if 
it comes out in a Manner clean, and has a curious Flavour, it is 
| ſweet and good; if much ſmeered and dulled, it 1s tainted or ruſty, 

_ Fngliſþ Gammons are tried the ſame Way; and for other Parts 
try the Fat, if it be white, oily in feeling, and does not break or 
_ crumble, and the Fleſh ſticks well to the Bone and bears a good 

Colour, it is good; but if the contrary, and the Lean has ſome 

little Streaks of Yellow, it is ruſty, or will ſoon be ſo. 


; „ a0 HERES. os wh nh bf 
We. When you buy Butter, truſt not to that which will be given you 
do taſte, but try in the Middle, and if your Smell and Taſte be 
1 good, you cannot be deceived. 5 FE Paine 
© - Cheeſe is to be choſen by its moiſt and ſmooth Coat; if old 
Cheeſe be rough coated, rugged, or dry at 'Top, beware of little 
Worms or Mites. If it be over full of Holesg moift or ſpungy, it 
is ſubject to Maggots. If any ſoft or periſhed Place appear on 
- the Outſide, try how deep it goes, for the greater Part may be 
1 A v bes his fs 
Eggs, hold the great End to your Tongue; if it feels warm, be 
ſure it is new; if cold, it is bad, and fo in Proportion to the Heat 
and Cold, ſo is the Goodneſs of the Egg. Another Way to know 
a good Egg is, to put the Egg into a Pan of cold Water, the freſher 
the Egg the ſooner it will fall to the Bottom; if rotten, it wall 
ſwim at the Top. This is alſo a ſure Way not to be deceived. 
As to the keeping of them, pitch them all with the ſmall End 
downwards in fine Wood- Aſhes, turning them once @ Week 
End-ways, and they will keep ſome Months. | 
710 4 oÞ Poultry. . | 
Fanuary. Hen-Turkeys, Capons, Pullets with Eggs, Fowls, 
Chickens, Hares, all Sorts of Wild Fowl, Tame Rabbits and, 
Tame Pigeons, Seas eating 


l 


SINE | February. 


/ | d 
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February. Turkeys and Pullets with Eggs, Qi ns, Fowls, 
ſmall Chickens, ' Hares, all Sorts of Wild Fowl (w. ich in this 
Month begin to decline) Tame and Wild * 52 Tame Rab- 
bits, Green Geeſe, young Ducklings, and Turkey Poults, © | 
March. This Month the ſame as the preceding Month; and 
in this Month Wild Fowl goes quite gut. d 
April. Pullets, Spring Fowls, Chickens, Pigeons, young Wild 


Rabbits, Leverets, young Geele, Ducklings, ng Ve TOON © 
May. The ſame. - 


June. The ſame, Wc 1 % 1060s MEN en * 

Fuly. The ſame; with young Partidges Phe, and 
Wild Ducks, called Flappers or Moulters. | 

Auguſt. The fame. 

. October, November; and December. 1 theſe Months 
all Sorts of Fowls, both Wild and I ame, are in Seaſon; and in 
the three laſt, is the full Seaſon for all Manner of Wild Fowl. 


How. to chuſe Poultry. 


To know wwbether 4 Capon is. » true one, young or 9d, new 
or ſt „ 
1 he be young his Spurs are ſhort, and kis Tam ſmooth z * a 
true Capon, a fat Vein on the Side of his Breaſt, the Comb 
pale, and a thick Belly and Rump: If new, he will have A cloſe 
ard Vous if ſtale, a looſe open Vent. 
© A Cock or Hen Turkey, Turkey Bonk. 

If the Cock be young, his Legs will be black and ſmooth, and 
ts Spurs {ſhort ; if ſtale, his Ey es will be ſunk in his Head, and 
the Feet dry; if new, the Eyes Beh and Feet limber. Obſerve: 

the like by the Hen, and moreoyer if ſhe be with Egg, ſhe wilb 
have a ſoft open Vent; if not, a hard cloſe Vent. Turkey 
Poults _are Known the ſame Way, 1 their Age cannot deceive 
| A Cans, Be. Se. | 

1 young his Spurs are ſhort and dubbed, but take edel 
Notice they are not pared or ſcraped : If old, he will have an 
open Vent ; but if new, a cloſe hard Vent : And ſo of a Hen for- 


| Newnels or Staleneſs; ; if old, her Legs and Comb are —_ "We 
young, fmooth. 


A Tame Gcoſe, Tr Il Gooſe, Bran Gore . Z 
* | the Bill be 1 and ſhe has but few Hars, ſhe is 
A but if full of Hairs, and the Bill and Foot red, ſhe is 


if new, limber footed : ; if ſtale, dry footed ; 3 and ſo of a 
Wild Gooſe, and Bran Goole. 


* 
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{mall Spurs; 


a Lale Oc. 
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145M Hild and Tame Dicks. FT arty? 
Tbe Du el fat, is hard and chick on the Belly; bk I 


| bt; ET and lean; if new, limber 8 if ffale, a 1 


4. yt true wild Duel has 2 reddiſh. Fodty,! knaller chav 
e. 


mln, aui. Kurs, Nun 5, Gun, Bei, ed 


Wheat , ITS. 


If theſe be old; het Legs will be Tough ; z if youn f ad, 
if fat, a fat. np; 11 new, limber nde t dry 


footed. nels, = 
t 1 
P 1 72 


ä Pheaſant, Cork and Hen, ts 
The Cock, when you Pia _ bed pom ; when old, „ = 

I new; a ſtale, an open flabby 
ane. The Hen, if young, b un Legs, and her Fleſh of b 
curious Grainʒ if with Egg, ſhe will have a ſoft open Vent, and 


if not, a a oloſe0 one. For Newnels or Staleneſs, as the Cock. 


Hears and e Poulrs. 
If new, they will. be ſtiff and white in the Vent, and che 
Feet limber ; if fat, they will have a hard Vent; if Halle, dry 


footed and limber, and if och they will peel. 


— © Heath Cock and Hen. ö 
denz they 1270 ſmooth Legs and Bills; and if old, wh 


For the reſt are known as the foregoing- 


PVartridge, Cock or Hem. | 


The Bill EW and the Legs bluiſh, ſhew Age; © if young, 


the Bill is black and Legs yellowiſh 5 if new, a faſt Vent; it 
ſtale, a green and open one. If their Cops be full, and they have 
ſed on green A2 ley! may. taint there ; and boy this ſmell 
in their Mouth. 5e t& | | 
eY199 * bk) FT 4 *i Whotleack and def. 34 1.0% 24 8» 
The Woodcock, if fat, is thick and hard; if new, 1 foot- 
at; when ſtale, dry footed ; or if their Noſes are ſnotty, and their 
Throats muddy and mooriſh, they, are Lay A. gnipe, if fat, 
has a fat Vent in the Side under the Wing, and in wy l feels 


chicks: for the reſt like the Woodcock. 


Doves and Fe ne 
To know the Turtle Dove, look for a bluiſh Ring hs bis 


Neck, and the reſt moſtly White: The Stock Dove is bigger; and 


the Ring Dove is leſs than the Stock Dove. The Dove-houſe 


| Pigeons, when old, are red legged ; if new and fat, they. will 


feel full and fat in the Vent, and are limber footed ; but if ſtale, 
a flabby and green Vent. 
And thus of green or grey Plover, Felfare, Blackbird, Thruſh, | 


of 
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Ly of Hare, Leveret, and Rabbit, | 
Hare will be whitiſh and ſtiff, if new and clean killed; if 
ſtale, the Fleſh blackiſh in moſt Parts, and the Body limber z 
if the Cleft in her Lips ſpread very much, and her Claws wide 
and ragged, ſhe is old, and the contrary young : If the Hare be 
young, the Ears will tare like a Piece of brown Paper; if old, 
dry and tuff. Io know a true Leveret, feel on the Fore-Leg near 
the Foot, and if there be a ſmall Bone or Knob it is right, if 
not, it is a Hare: For the reſt obſerve as in a Hare. A Rabbit, 
if ſtale, will be limber and {limy ; if new, white and ſtiff; it 
old, her Claws are very long and rough, the Wool mottled with 


grey Hairs ; if young, the Claws and Wool ſmooth. 


Candlemas Quarter. 


; 22 FISH in Seaſon, | | 

I OBSTERS, Crabs, Crawfiſh, River Crawfiſh, Guard- 
fiilh, Mackerel, Breams, Barbel, Roach, Shad or Alloc, 

Lamprey or Lamper-Eels, Dace, Bleak, Prawnes, and Horſe- 

Mackerel. | 5 k 5 

The Eels that are taken in Running Water, are better than 


Pond Eels; of thoſe the filyer Ones are moſt eſteemed, 


Midſummer Oyarter. 
TURBUTS and Tronts, Soals, Grigs, Shafflins and 
= Glout, Tenes, Salmon, Dolphin, Flying- fiſh, Sheep Head, 

Tollis, both Land and Sea, Sturgeon, Seale, Chubb, Lobſters- 


-. and Crabs. - 


Sturgeon is a Fiſh commonly found in the Northern Seas; but 
now and then we find them in our great Rivers, the Thames, 
the Severn, and the Tyne. This Fiſh is of a very large Size, 
and will ſometimes meaſure eighteen Feet in Length. They are 
much eſteemed when freſh, cut in Pieces, and roaſted of baked, 
or pickled for cold Treats. The Cavier is eſteem'd a Dainty, 
which is the Spawn of this Fiſh. The latter End of this Quar- 


ter comes Smelts, 


Michaelmas Quarter. wu 
| C2 and Ha dock, Coalfiſh, White and Poutind Hake, Lyng, 
4 Tuske and Mullet, Red and Grey, Weaver, Gurnet, Rocket, 
Herrings, Sprais, Soals and Flounders, Plaiſe, Dabs and Smeare- 
Dabs, Eels, Chare, Scate, 'Thornhack and Horalyn, Kitſon, 
Oyſters and Scollops, Salmon, Sea Perch aud Carp, Pike, 
Teuch, and Sea Teach, 5 . 
x FAIR FR . r 7 Scate 
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Scite Maides are black, and Thornback Maides white. Gray 
Baſs comes with the Mullet: 


In this Quarter are fine Smelts, and hold till after Chriſtmas. 


_ "There are two Sorts of Mullets, the Sea Mullet and. River Mullet, 
both equally good. 


Chriſtmas Quarter. 


Dore F, Brile, Gudgeons, Gollin, Smelts, Crouch, Pereh, 
Anchovy and Loach, collop and W ilks, Periwinkles, Cockles, 
HP els, ebay Bearbet and Hollebet. 


How to chuſe Fiſh. 


To chuſe Salmon, Pik e, Trout, Carp, Tenth, Grailing, Park, 
. Chub, Ruff, Eel, Whiting, Snelt, Shad, &c. 

ALL theſe are known to be new or ſtale by the Colour of their 

Gills, their Eaſineſs or Hardnefs to open, the banging or keep- 


ing up their Fins, the ſtanding out or S = their Eyes, Ec. 
and Ou — their Gills. 


A 
"the 18 choſen by his Thicknefs and Plumpneſs, = if his Belly 


be of a Cream Colour, he muſt ſpend well; but if thin, and his 
302 of a bluſh White, he will eat very looſe. | 


Cod and Codling. Cs 
| Chuſe bim by his Thickneſs towards his Head, 1 che White- 
den of his Fleſh when 1 it is cut: And fo of a Calling 


Lin g 
For dried Ling, cet that Which i is thickeſt i in the Poll, and 
the F leſh of the brighteſt Yellow. 


Sate and Thornback. 
Theſe are choſen by thetr Thickneſs, ang the She Scate is the 
bertel, eſpecially if large. 
Soals. 
Theſe are his by their Thickneſs and Stiftes; 5 ohh their 


Balis are of a Cream Colour, they ſpend the firmer, 


Sturgeon. 
17 it cuts without crumbling, and the Veihs and Griſtles give a 


true Blue where they appear, and the Fleſh u perfect YO, then 
conclude it to be good. 


Freſh Hereings and Mack A 
If their Gills are of. a lively ſhining Redneſs, their E yes ſland 
fall and the Fiſh is ſtiff, then they e are new ; but if 1 and 


- faded, or linking and wrinkled, and Tails limber, t they are ſtale, 
Lodiſters. 
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Lobfters. 

Chuſe them, by their Weight, the heavieſt are beſt, if no Water 
be in them: If new, the Tail will be full ſmart, like a Spring z. if 
full, the Middle of the Tail will be full of hard, reddiſh- sk ined 
Meat. Cock Lobſter is known by the narrow back Part of. the 
Tail, and the two uppermoſt Eins within his Tail are ſtiff and 
bard but the Hen is ſoft, and the back of her Tail broader. 2 8 


Prawns, Shrimps, and Crabjiſh. 

A en 6ſt if ſtale, will be limber, dhe caft a Kind of llimy 
Smell, their Colour fading, and they ſlimy: The latter will 
be limber in their Claws ll Joints, their red Colour turn blackiſli 
and dusky, and will have an ill Smell under their Throats, other- 

wiſeall of them are good. 

© Blaiſe and Flounders. 
- If they are ſti, and their Eyes be not ſunk or look dull, 5 
are new, the contrary when ſtale. The belt Sort of Plaiſe look 
bluiſh on the Belly. D 
Pickled Salon. 

If che Fleſh feels oily, and the Scales are ſtiff * ſhining, and 
it comes in Flakes, and parts without crumbling, then it is new 


and good, and not otherwiſe. 
Pickled and Red Herrings. 

For the firſt, open the Back to the Bone, and if the Fleſh be 
white, leaky and oily, and the Bone white, or a bright red, they 
are good. If Red Herrings carry a good Gloſs, part well from the 

Bone, and fn ſmell well, then conclude them to be good. 


January Fruits Which are yet laſting, are 
SOME Grapes, the Kentiſh, Ruſſet, Golden, French, Kirton 
.S and Dutch Pippins, John Apples, Winter Queenings, the 
Marig old and Harvey Apples, Pom - water, Golden - dorſet, 

ee Love's Pearmain, and the Winter Pearmain; Winter 

Purgomat, Winter Boucretein, Winter Mask, Winter Norwich, 

and Great Surrin Pears. All Garden Things much the ſame - as 

in December. = 


February Fruits which are yet Jafiing. 


H ſame as in January, except the Golden Pippin and i 


Pom- water; alſo the Pomery, and the W inter Pepper- 
ning and Dagobent Pear. 


March Fruits which are yet lafting. 
HE Golden Ducket - dauſet, Pippins, Renretings, Love's 
- Pearmain and John Apples. The latter Bouctetien, and 


/ Double- bloſſom Pear, | 5 $i 
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April Fruits which are yet laſting. 


y ou have now in the Kitchen Garden and Orchard, Autumn 
Carrots, . Winter Spinach, Sprouts of Cabbage and Cauli- 
flowers, Turnip- tops, Aſparagus, young Raddiſhes, Dutch 
3 Lettuce and Creſſes, Burnet, young Onions, Scullions, 
Leeks, and early Kidney Beans. On hot Be „ Purſlain, Cucum- 
bers and Muſhrooms. Some Cherries, Green Apricots and 
Gooſeberries for Tarts. 


Pippins, Deuxans, Weſtbury Apple, Ruffeting Gilliflower, ; 
the latter Boueretien, Oak Pear, &c. 


0h. the Product of the Kitchen and Fruit 
De Garden this Month. 


Are s, Cauliflowers, Imperial, Sileſia, Royal and Cabbage 
uces, Burnet, Purſlain, Cucumbers, Naſturt ian Flowers, 

Peaſe a — Beans, ſown in October, Artichokes, Scarlet Straw- 
berries, and Kidney Beans. Upon the hot Beds, Ma * Cherries, 
May Dukes. On Walls, Green Apricots, and Gooſebe ; 

Pippins, Deuxans, or John Apple, Weſtbury Apples, Ruſſet- 
ting, Gilliflower Apples, the Codling, Sc. 

The Great Karvile, Winter Boucretien, Black Worceſter Pear, 
Surrein, and Double- bloſſom Pear. Now the proper 1 to 
diſtil Herbs, which are in their greateſt Perfection. | 


June, the Produf of the Kitchen and Frait 
Garden this Month. 
A Sparagus, Garden Beans and Peaſe, K idney Beans, Cauliflowers, 
Artichokes, Batterſea and Dutch Cabbage: Melons on the firſt 
Ridges, young Onions, Carrots and Parſnips ſown in February, 
Purſlain, Burrage, Burnet, the Flowers of Naſturtian, the Dutch 
Brown, the, Imperial, the Royal, the Sileſia and Coſs Lettuces, 
ſome blanched Endive and Cucumbers, and all Sorts of Pot-herbs. 
Green Gooſeberries, Straw berries, ſome Raſpberries, Currants 
White and black, Duke Cherries, Red Hearts, the Flemiſh and 
_ Carvation Cherries, Codlings, Jarvatings, and the Maſculine Apri- 
cot. And in the forcing Frames all the forward Kind of Grapes. 


July, the Pr du , the Kitchen and Fruit Garden. 


R Overal and winged Peaſe, Garden and Kidney Beans, Cauli- 
| flowers, Cabbages, Artichokes, and their ſmall Suckers, all 
Sorts of Kitchen and aromatick Herbs. Sallads, as Cabbage Let- 
tuce, Purſlain, Burnet, young Onions, Cucumbers, blanched Fr. 

| ive, 
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dive, Carrots, Turnips, Beers, Naſturtian Flowers, Musk-melons, © 
Wocd Strawberries, Currants, Gooſeberri es, Raſpberries, red and 
white Jannatings, the Margaret Apple, the Primat Ruſſet, Sum- 
mer Green Chiſſel and Pearl Pears, the Carnation Morella, Great 
Bearer, Morocco, Erigat and 8 Cherries, The Nutmeg, 
' TIfabtlla, Perſian, Newington, Violet, Muſcal and Rambouillet 
Peaches. Nectarines the Primodial, Myrobalan, Red, Blue, Am- 

ber, Damask Pear, Apricot and Cinnamon Plumbs ; alſo the King's 
and Lady Elizabeth's Plumbs, Sc. Some Figs and Grapes. © Wal- 
nuts in high Seaſon to pickle, and Rock Sampier. 'The Fruit yet 
laſting of the laſt Year is, the Deuxans and the Winter Ruſſeting. 


Auguſt, the Produũ of the Kitchen and Fruit Garden. 
(CAbbages, and their Sprouts, Cauliflowers, Artichokes, Cab- 
bage Lettuce, Beets, Carrots, Potatoes, 'T'urnips, ſome Beans, 
Peaſe, ; {wage "ac and all Sorts of Kitchen Herbs, Raddiſhes, 
Horſe-radd1ſh, Cucumbers, Creſſes, ſome Tarragon, Onions, Gar- 
lick, Recumbotes, Melons, and Cucumbers for pickling. #1 
|  Gooſeberries, Raſpberries, Currants, Grapes, Figs, Mulberries 
and Filberts, Apples, the Windſor Sovereign, Orange Burgamot- 
Sliper, Red Catherine, King Catherine, Penny Pruſian, Summer 
Poppenning, Sugar and Louding Pears. Crown Bourdeaux, Lavur, 
Diſput, Savoy and Wallacotta Peaches, the Muroy, Tawny, Red 
Roman, little Green Cluſter and Yellow Nectarines. 
Imperial Blue, Dates, Yellow late Pear, Black Pear, White 
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs. 
Cluſter Grapes, Muſcadine and Cornelian Grapes _ 
September, he Produ of the Kitchen and Fruit 
„ Garden. 3 
Arden and ſome Kidney Beans, Ronei val Peas, Artichokes, 
\ Raddiſhes, Cauliflowers, Cabbage Lettuce, Creflts, Cher- 
vile, Onions, Tarragon, Burnet, Cellery, Endive, Muſhrooms, 
Carrots, Turnips, Skirrets, Beets, Scorzonera, Horſe- raddiſh, 
Garlick, Shalots, Rocumbole, Cabbage and their Sprouts, with 
Savoys, which are better, when more ſweetened with the Froſt. 
Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, Filberts, 
Almonds, Quinces, Melons and Cucumbers. 1 5 | 
October, the Product of the Kitchen and Fruit 
Bi 7: Garden. 3 
QOME Cauliflowers, Artichokes, Peaſe, Beans, Cucumbers 
and Melons ;. alſo July ſown Kidney Beans, Turnips, Carrots, 
Parſnips, Potatoes, Skirrets, Scorzonera, Beets, Onions, Garlick, 


Shalots, Rocumbole, Churdones, Creſſes, Chervile, Muſtard, 
- | Raddiſfi, 


* 4 — 


5 
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Raddyh, Rape, Spinach, Lettuce ſmall and * ged, Burnet, 


Tarragon, blanched Cellery and Endive, late Peaches on Plumbs, a 


Grapes and Figs. e Filberts and Walnuts. The Bul- 


Baues Pines and Arbuters; and great Variety of Apples and Pears, 
7; N 0 vember, the Produli of the Kitchen and Fruit 


Abliflowers i in the Crmbenls . ſome Arien . 
Parfnips, Turnips, Beets, Skirrets, Scorzonera, Horſe-raddiſh, 


; Potatoes, ions, Garlick, Shalots, Rocumbole, Cellery, Parſley, 


Sorrel, Thyme, Savoury, Sweet Marjoram dry and Clary. Cab- 
bages and their Sprouts, Savoy Cabbage, Spinach, late Cueum- 
bers. Hot Herbs on the hot Bed, Burnet, Cabbage, Lettuce, 
* blanched ; ſeveral Sorts of Apples and Pears. 
. Some Bullaces, Medlars, Arbutas, Walnuts, Harel N uts, and 
Inuts, 


December, the Produd of the Kitchen and. uit 


wie have as in the laſt Month. Small Herbs on the hot Beds for 


Gar 22 J. 0 * 
ANY Sorts of Cabbages and Savoys, Spinach, and ſome Cau- 
liflowers in the Conſervatory, and Artichokes in Sand. Roots 


Ballads, alſo Mint, Tarragon, and Cabbage Lettuce ' preſerved | 


under Glaſſes; Chervile, ellery, and Endive blanched. Sage, 


"Thyme, Savory, Beet-leaves, Tops of young Beets, Partley, Sorrel, 


| Spinach, Leeks and Sweet- Marjoram, Marigold Flowers and Mint 


dried. Aſparagus on the hot Bed, and Cucumbers on the Plants 


fown in Pulp and Aut, and Plenty of Pears and Apples. 


CHAP XXII. 


17 certain Ae for the Bite of a Mad New.” 

ET the Patient be blooded at the Arm nine or ten Qunees. 

Take of the Herb, called in Latin, Lichen Cinerus Ter- 

e er; in Fngliſh, Aſp- coloured Ground Liverwort, cleaned, 
dried and 8 Half an Ounſgce. 

Of Black Pepper \powdered, two Drachms. Mix theſe well to- 

geber, and divide the Powder into four Doſes; one of which mult 


be taken every Morning faſting, for four Mornings ſucceſſively in 


Half a Pint of Cow's Milk warm. After theſe four Doſes are 
taken, the Patient muſt * go into the cold Bath or a cold Spting, 

or River every Morning ang for a-Month. He muſt be dipt al 
over, hat not. 2 in (With his Head above Water) l 
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Half a Minutes if the Water be very cold. After this he muſt go 
in three Times a Week for a Fortnight longer. 
VN. B. The Licken is a very common Herb, and grows generally 
in ſandy and barren Soils all over England. The right Time to 
gather it, is in the Months of October and November. 
Another for the Bite of a Mad Dog. 
FOR the Bite of a Mad Dog, for either Man or Beaſt: Take fix 
Ounces of Rue clean re and bruiſed, four Ounces of Gar- 
lick peeled and bruiſed, four Qunces of Venice Treacle, and four 
Ounces of filed Pewter, or ſcraped Tin. Boil theſe in two Quarts 
of the beſt Ale, in a Pan covered cloſe over a gentle Fire, for the 
Space of an Hour, then ſtrain the Ingredients from the Liquor. 
Give eight or nine Spoonfuls of it warm to a Man, or a Woman, 
three Mornings faſting. Eight or nine Spoonfuls is ſufficient for 
the ſtrongeſt ; a leſſer Quantity to thoſe younger, or of a weaker 
Conſtitution, as you may judge of their Strength. Ten or twelve 
Spoonfuls for a Horſe, or a Bullock; three, four, or five to 4 
Sheep, Hog, or Dog. This muſt be 2 within nine Days after 
the Bite; it ſeldom fails in Man or Beaſt. If you can convemently 


bind Tome of the Ingredients on the Wound, it will be fo much 


W ge ee 
Receipt againſt the Plague. 8 
TAKE of Rue, Sage, Mint, Roſemary, Wormwood and La- 
vender, a Handful of each; infuſe them together in a Gallon 
of White Wine Vanegar, put the Whole into a ee. cloſely 
covered up, upon warm Wood Aſhes for four Days: After which 
draw off (or ſtrain through fine Flannel) the Liquid, and put it 
into Bottles well corked; and into every Quart Bottle, put 
Quarter of an Ounce of Camphire. With this Preparation wa 
your Mouth, and rub your Loins and your Temples every Day; 
ſnuff a little up your Noſtrils when you go into the Air, and carry 
about you a Bit of Spunge dipped in the ſame, in order to ſmell to 
upon all Occaſions, eſpecially when you are near any Place or Per- 
ſon that is infected. They write, that four Malefactors (who had 
robbed the infeſted Houſes, and murdered the People during the 
Courſe of the Plague) owned, when they came to the Gallows, 
that they had preſerved themſelves from the Contagion, by nfing 
the above Medicine only; and that they went the whole Time 
from Houſe to Houſe; without any Fear of the Diſtermper. 
5 How to keep clear from Buggs, _ 
FIRST take out of your Room all Silver and Gold Lace, then 
ſet the Chairs about the Room, {hut up your Windows and 
Doors, tack @ Blanket over each Window, and before the 5 | 
Gd | | 1 
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ney, and over the Doors of the Room, ſet open all Cloſets and 
Cupboard Doors, all your : Draws and Boxes, hang the reſt of 
your Bedding on the Chair-backs, lay the Feather-bed on a Ta- 
dle, then ſet a large broad earthen Pan in the Middle of the 
Room, and in that ſet a Chaffing-diſh that ſtands on Feet, full of 
Charcoal well lighted. If your Room is very bad, a Pound of 
rolled Brimſtone; if only a few, Half a Pound. Lay it on the 
Charcoal, and get out of the Room as quick as poſſible you can, 
or it will take away your Breath, Shut your Door cloſe, witch 
the Blanket over it, and be ſure to ſet it ſo as nothing can catch 
Fire. If you have any [ndis Pepper, throw in with thes Brim- 
ſtone. Lou muſt take Care to have the Door open whilſt. you lay 
in the. Brimſtone, that you may get out as ſoon as poſſible. Don't 
operi the Door under fix Hours, and then you mu be yy coral | 
how you go in to open the Windows; therefore let the Doors 
Rand open an Hour before you open the Windows. Then bruſh 
and ſweep your Room very clean, waſh it well with boiling Lee, 
or boiling Water, with a little unſlacked Lime in it, get a bin of 
Spirits of Wine, a Pint of Spirit of Turpentine, and an Qunce of 
Camphire; ſhake all well together, and with a Bunch of Fea- 
thers waſh your Bedſtead very well, and ſprinkle the reſt over 
the Feather-bed, and about the Wainſcot and Room. 

If you find great Swarms about the Room, and ſome not dead, 
do this over again, and you will be quite clear. Every Spring 
and Fall, waſh your Bedſtead with Half a Pint, and you will never 
have a Bugg; but if you find any come in with new Goods, or 
Box, Sc. only waſh your Bedſtead, and ſprinkle all over your 
Bedding and Bed, and you will be clear; but be ſure to do it as 
ſoon as you find one. If your Room is very bad, it will be well 
to paint the Room after the Brimſtone is burnt in it. 

his never fails, if rightly done, © 
An effefiual Way to clear the Bedftead of Buggs. 
AKE Quickfilver and mix it well in a Mortar with the White 
> of an Egg till the Quickſilver is all well mixt, and there is 
no Blubbers ; then beat up ſome White of an Egg very fine, and 
mix with the Quickſil ver till it is like a fine Ointment, then with 
a Feather anoint the Bedſtead all over in every Creek and Corner, 
and about the Lacing and Binding, where you think there is any. 
Do this two or three Times, and it is a certain Cure, and will not 
ſpoil any Thing, EE. Ps” 
„ Directions to the Houſe - Maid. 
ALWAYS when you ſweep a Room, throw a little wet Sand 
all over it, and that will gather up all the Flew and Duſt, 


4 


prevents it from riſing, cleans the Boards, and ſaves the Bedding, 


ures, and all other Furniture ſrom Duſt and Dirt. 
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Jo dreſs a Turtle, the Weſt-India Fay. _ 
AKE the Turtle out of the Water the Night before you intend © 
1 to dreſs it, and lay it on its Back in the Morning, cut its 
Throat or the Head off, and let it bleed well; then cut off the 
Fins, ſcald, ſcale and trim them with the Head, then raiſe the 1 
Callepy (which is the Belly or Under-{h&ll) clean off, leaving to it 3 
as much Meat as you conveniently can; then take from the Back- a 
ſhell all the Meat and Intrails, except the. Monſieur, which is the 'L 
Fat and looks green, that muſt be baked to and with the Shell, ; 
waſh all clean with Salt and Water, and cut it in Pieces of a 
moderate Size, taking from it the Bones, and put them with the 


_ of mah Aft EE 


| 
and two Blades of Mace, When it boils, ſcum it clean, then put | 
; 


be made Force- Meat of, as for Scorch Collops, adding a little 
Cayan Pepper; when the Veal has boiled in the Soop about an A 


Fins and Head in a Soop-pot, with a Gallon of Water, ſome Salt, 
in a Bunch of 'Thyme, Parſley, Savoury and young Onions, and | 
your Veal Part, except about one Pound and a Halt, which muſt  ' . 


Hour, take it out and cut it in Pieces, and put to the other Part. 9 
The Guts (which is reckoned the beſt Part) muſt be ſplit open, | 
ſerapt and made clean, and cut in Pieces about two Inches long. W 
The Paunch or Maw muſt be ſcalded and skinned, and cut as | 
the other Parts, the Size you think proper; then put them with 
the Guts and other Parts, except the Liver, with Half a Pound of 
good freſh Butter, a few Shalots, a Bunch of Thyme, Parſley, ' 
and a little Savoury, ſeaſon'd with Salt, White Pepper, Mace, 
three or four Cloves beaten, a little Cayan Pepper, and take Care 
not to put too much; then let it ſtew about Half an Hour over a 
good Charcoal Fire, and put in a Pint and a Half of Madeira 
Wine and as much of the Broth as will cover it, and let it ſtew 
till tender. It will take four or five Hours doing. When almoſt 
enough, ſcum it, and thicken it with Flour, mixt with ſome Veal 
Broth, about the Thickneſs of a Fricaſey. Let your Force- Meat _ 
Balls be fry'd about the Size of a Walnut, and be ſtew'd about -Þ 
Half an Hour with the reſt; if any Eggs, let them be boiled and _ 
cleaned as you do Knots of Pullets Eggs; and if none, get twelve . Fj 
or fourteen Volks of hard Eggs, then put the Stew (which is 
called the Callepaſh) into the Back - iheil, wita the Eggs R FIN 
over, and put it in the Oven to brown, or do it wih a Salamander. h 


Vu ; The 
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Tbe Callepy muſt be ſlaſht in ſeveral Places, and moderately 

ſeaſon d, with Pieces of Butter, mixt with chopp'd Thyme, 

Parſley and young Onions, with Salt, White Pepper and Mace 

beaten, and a little Cayan Pepper; put a Piece in each Slaſh, and 

© tHen'ſome over, and a Duſt of Flour; then bake it in a Tin or 

Iron Dripping-pan, in a brisk Oven. 1 

The Back-ſhell (which is called the Callepaſh) muſt be ſea- 
ſoned as the Callepy, and baked, in a Dripping-pan, ſet upright, 
with four Brickbats or any Thing elſe. An Hour and a Half 
will bake it, which muſt be done hefore the Stew is put in. 

The Fins, when boiled very tender, to be taken out of the 
Soop, and put in a Stew-pan, with ſome good Veal Gravy, not 
+ high coloured, a little Madeira Wine, ſeaſoned and thickened as 

the Callepaſh, and ferved in a Diſh by itſelf, "> 0: 45 
The Lights, Hearts and Liver my be done the ſame Way, 
only a little higher ſeaſoned ; or the Lights and. Hearts may be 
ſtewed with the Callepaſh, and taken out before you put it in 
the Shell, with a little of the Sauce, adding a little more Seaſon- 
ing, and diſh it by itſelf. ee eee e 
Ihe Veal Part may be made Priandos, or Scotch Collops of. 
The Liver ſhould never be ſtewed with the Callepaſh, but al- 
ways dreſt by itſelf, after any Manner you like; except you ſe- 
parate the Lights and Hearts from the Callepaſh, 2.1 then al- 
ways ſerve them together in one Diſh. Take Care to ſtraw the 
Soop, and ſerve it in a Turreen, or clean China BoW. 


Dies. 


. 


N, B. In the es they generally ſouſe the Fins, and eat 
them cold ; omit the Liver, and only ſend to Table the Callepy, 
 Callepaſh and Soop. This is for A Turtle, about Sixty Pounds 


Weight. 4 $i EW pair 
1 0 To make Ice Cream. 

TAKE two Pewter Baſons, one larger than the other; the in- 
=. ward ore muſt have a cloſe Cover, into which you are to 
put your Cream, and mix it with Raſpberries or whatever you 
like beſt, to give it a Flavour and a Colour. Sweeten it to your 

Palate ; then cover it cloſe, and ſet it into the larger Baſon. 
Fill it with Ice, and a Handful of Salt; let it ſtand in this Ice 
three Quarters of an Hour, then uncover it, and ſtir the Cream 
well together; cover it cloſe again, and let it ſtand Half an 
Hour longer, after that turn it into your Plate. Theſe Things 
| \ are made at the Pewterers, * 4 
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ROLL a Turkey or Fowl as white as you can, let it ft drill 
cold, and have ready a Jelly made thus: Take a Fowl,” skin. 
it, take off all the Fat, don't cut it to Pieces, nor break the 


Bones; take four Pounds of a Leg of Veal, without any Fat or 
Skin, put it into a well tinned Sauce-pan, put to it full three 
Quarts of Water, ſet it on a very clear Fire till it begins to ſim- 


mer; be ſure to «kim it well, but take great Care it don't boil. 
When it is well skim'd, ſet it ſo as it will but I ſeem to ſim- 
mer, put to it two large Blades of. Mage, Hal 


as a Six-pence. This will take fix cr ſeven Hours doing. Whe 


yu think it is a ſtiff Jelly, which you will know by taking a « 
ittle out to cool, be ſure to skim off all the Fat, if any, and be 


| ſure not to ſtir the Meat in the Sauce-pan. A Quarter of an 


Hour before it is done, throw in a large Tea Spoorful of Salt; 
ſqueeze in the Juice of Half a fine Seville Orange or Lemon; 


when you think it is enough, ſtrain it off through a clean 


Sieve, but don't pour it off quite to the Bottom, for fear of 


Settlings. Lay the Turkey or Fowl in the Diſh you intend to 


ſend it to Table in, then pour this Liquor over it, let it ſtand: till 
quite cold, and ſend it to Table. A feu Afertion Flowers ſtuck 


here and there looks pretty, if you can get them; but Lemon, 
and all thoſe Things are intirely Fancy. This is a very pretty 
Diſh for a cold Collation, or a Supper. | 1 
All Sorts of Birds or Fowls may be done this Way. 
e To make Citron, 
| 8 2 RT ER your Melon and take out all the Inſide, then put it 
- into the Syrup as much as will cover the Coat; let it boil in 
the Syrup till the Coat is as tender as the inward Part, then put 


them in the Pot with as much Syrup as will cover them. Let them 


ſtand for two or three Days, that the Syrup may penetrate thro? 

them, and boil your Syrup to a candy Height, with as much Moun- 
tain Wine as will wet your Syrup, clarify it and then boil it to a 
candy Height; then dip in the Quarters, ard lay them on a Sieve 
to dry, and ſet them before a flow Fire, or put them in à flow 
Oven till dry. Obſerve that your Melon is but Half ripe, and 
when they are dry put them in Deal Boxes in Paper. 


To candy Cherries or Green Gages. 


TIP the Stalks and Leaves in White Wine Vinegar boiling, then 8 


ſcald them in Syrup; take them ont and boil them to a candy 
Height; dip in the Cherries, and hang them to dry with the Cher- 

| | Ties 
| 


a,” 1 an Nutmeg, and 
twenty Corns of White Pepper, a little Bit of Lemon-pcel as big 
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2 5 ie downwar ds. Dry them before the Fire, or in the Sun. Then 


take the Plumbs, after boiling in the thin Syrup, peel off the i 
Skin and candy them, and ſo hang them up to dry. =. "F 


0 take Ironmolds out of Linnen. 


TAKE Sorrel, bruiſe" it well in a Mortar, ſqueeze it through 

- a Cloth, bottle it and keep it for Uſe. Take a little of the 

above Juice, in a Silver or Tin Sauce-pan, boil it over a Lamp, 

as it boils dip in the Ironmold, don't rub it, but only ſqueeze x. 
As foon as the. Ironmold is out, throw it into cold. Water. 


1 Jo make India Pickle. 5 
IO a Gallon of Vinegar, one Pound of Garlick, and three Quar- 
1 X ters of a Pound of Long Pepper, a Pint of Muſtard Seed, one 
Pound of Ginger, and two Ounces of Turmerick; the Garlick muſt 
* _ be laid in Salt three Days, then wip'd clean and dry'd in the Sun; 
 _.the Long Pepper broke, and the Muſtard Seed bruiſed: Mix all to- 
gether in the Vinegar, then take two large hard Cabbages, and two 
CQaauliflowers, cut them in Quarters, and ſalt them well; let them 
* le three Days, and then dry them well in the Sun. 
VN. The Ginger muſt lie twenty-four Hours in Salt and 
| Water, then cut ſmall and laid in Salt three Days. 5 
P00 make Engliſh Catchup. 
AKE the largeſt Flaps of Muſhrooms, wipe them dry, but don't 
peel them, brake them to Pieces, and ſalt them very well; let 
them ſtand ſo in an earthen Pan for nine Days, ſtirring them once 
or twice a Day, then put them into a Jugg cloſe ſtopp'd ſet into 
Water over a Fire for three Hours; then ſtrain it thro' a Sieve, and 
to every Quart of the Juice, put a Pint of ſtrong ſtale mummy Beer, 
not bitter, a Quarter of a Pound of Anchovies, a Quarter of an 
Ounce of Mace, the ſame of Cloves, Half an Ounce of Pepper, a 
Race of Ginger, Half a Pound of Shalots : Then boil them all to- 
gether over a flow Fire till Half the Liquor is waſted, keeping the 
Pot cloſe covered; then ſtrain it thro' a Flannel Bag. If the An- 
chovies don't make it ſalt enough, add a little Salt | 


Jo prevent the Infection among horned Cattle. 
MAKE an Iſſue in the Dewlap, put in a Peg of black Hellebore, 
and rub all the Vents both behind and before with Tar. 
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